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To the constantly growing list of Sausage Makers 


who are turning to the increased efficiency of the 










New Buffalo Self-Emptying Silent Cutter for more profitable sausage production is 
added still another famous name. Famous both for fine quality sausage products 


and for sound business judgment. 


We consider it a fine tribute that, in equipping their new air-conditioned Kalama- 
zoo plant, Peter Eckrich & Sons chose Buffalo machines throughout. And we con- 
gratulate them on being among the first to take advantage of the new air-condi- 


tioning methods. We wish them every success. 


JOHN E. SMITHS SONS CO. - BUFFALO, N. Y. 


50 Broadway, Buffalo 11 Dexter Park Ave., Chicago 
612 Elm St., Dallas 5131 Avalon Blvd., Los Angeles 










































“THE CONVENTION WEWS” 


For the fourth consecutive year we will pub- 
lish a daily paper of Convention news, pic- 
tures, events... circulated at the Drake Hotel 
and mailed to every packing plant in the 


U. S.... WE INVITE YOUR CONTRIBU- 
Geum OF STORIES AND PHOTOS. 

















TRANSPARENT PACKAGE COMPANY 


1019 West 35th Street, Chicago, Illinois 


TRANSPARENT PACKAGE CO. OF CANADA, LTD. HARVEY LITTLE & CO. PTY. LTD., 
203 Terminal Bidg., Toronto, Ont., Canada George St., Union House, Sydney, Australia 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 


For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Meat Dooduets in Deinted SYLVANIA-cellophane 
Make an Effective Display 





Printed SYLPHRAP*=Sylvania cellophane is used for is odorless and does not allow the enclosed product 
displaying the fine, appetizing texture of bacon and to become contaminated. Housewives know that 
other meats, and it gives effective advertising to meats wrapped in SYLPHRAP may be kept in 
brand or trade names. @ SYLPHRAP also protects the original wrap in the refrigerator until cons 
the product from soil of handling. Being fully grease= sumed. @ Meat products wrapped in SYLPHRAP- 


proof it remains clear and transparent. @ SYLPHRAP Sylvania cellophane have a distinct sales advantage. 


May we send you the names of our SYLPHRAP printing converters ? 


*Reg. U.S. Pat. Off. 
Manufactured since 1929 by 


SYLVANIA INDUSTRIAL CORPORATION 
Executive and Sales Offices: 122 E.42nd St., NewYork = Works: Fredericksburg, Va. 


Brancn Orrices: Atianta, Ga., 78 Marietta Street * Boston, Mass., 201 Devonshire St. * Cuicaco, Inu, 427 W. 
Randolph St. * Darras, Tex., 809 Santa Fe Bldg. * Prita., Pa., 260 South Broad Street * Paciric Coast: Blake, Moffitt & 
Towne * Offices and Warehouses in Principal Cities * Canava: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 
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SIMPLE DIAGRAM 
OF 


4 BRINE MAKING 
ECONOMIES 


HOPPER 


FLOAT VALVE 





DISCHARGE 


BRINE COLLECTING 
CHAMBER 


FLUSHING 
WATER 





Everyone who can read diagrams can see at once how to save in 4 ways with the Lixate Process. 


Follow these simple steps: 


Salt is stored in the hopper—built to hold any 
desired quantity. You handle salt only at long 
intervals. This, you see, cuts down your costs 
of handling salt. 


Brine making is automatic. Salt flows to the 

2 Lixator by gravity. Fresh water flows through 
the salt, becoming fully saturated brine, self- 
filtered to be pure and crystal clear. This cuts 
down the cost of mixing brine. 


These four major economies are yours the day you install 
the Lixate Process. With them you gain other advantages. 
You get a uniform brine—always fully saturated. You gain 
in cleanliness throughout the plant—eliminating the fuss 
and muss of mixing brine by hand. You get an assured sup- 


UNUSUAL INSTALLATION 


In the plant of Bloch and 
Guggenheimer, Inc., River- 
head, N.Y., Lixate Brine is 
used for salting pickles. 
Note how the Lixator has 
been installed so that the 
pure, saturated Lixate Brine 
can flow direct, by gravity, 
to the pickling vats. Lixate 
Installations can fit any 
structural or operating re- 
quirements. 
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Brine discharge is automatic, by gravity flow 

3 to a storage tank of desired capacity, or direct 
to pickling or curing vats. This cuts the cost 
of handling brine. 


No waste! Automatic action cuts down waste 
and saves, by packers’ actual experience, as 
much as 10% to 20% in the amount of salt used. 
This saving in quantity of salt required is added 
to economies in making brine. 


ply of brine, for the Lixate Process operates automatically 
to keep an adequate supply always on hand. It costs nothing 
to have a Lixate Engineer call and show you how you can 
gain these four economies, with all the other Lixate ad- 
vantages, in your own plant. Write for the Lixate Book. 


Dhe 
LIXATE 


REG. U.S, PAT. OFF, 


Process 
FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 
SALES OFFICES: Buffalo, N.Y. « Philadelphia, Pa. « Boston, Mass. © Baltimore, 
Md. « Pittsburgh,Pa. « Newark, N.J. « New York, N.Y. © Richmond, Va. 
Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio « St. Louis, Mo. « RE- 
FINERIES: Watkins Glen, N.Y. © Ludlowville, N.Y. © Avery Island, La. 
MINES: Retsof, N.Y. © Detrost, Mich. « Avery Island, La. 
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.... and we use Spruce ™! 


but the results are the same. 


SAFE DELIVERY 
of the package and its contents 


[*] Most KVP papers are made from spruce pulp. 


Specialists in 
PAPER FOR MEAT PACKERS 


KALAMAZOO VEGETABLE 
PARCHMENT COMPANY 


Parchment - Kalamazoo - Michigan 
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FOR YOUR BOLOGNA CASING PROBLEM 


PROBLEM: Which kind of casing will make my 
product taste best? 


SOLUTION: Natural Beef Bungs — because they 


do a better job of keeping in rich meat juices and 
preventing your sausage from drying out. 


PROBLEM: Which kind of casing will make my 
, Product look best? 

SOLUTION: Natural Beef Bungs again — because 
they have a naturally appetizing appearance that 
can’t be imitated; because they hold your Bologna in 
good shape — keep it fresh and firm for a longer time. 


PROBLEM: How can I cut my costs? 


SOLUTION: Use Natural Beef Bungs. Sausage 
manufacturers everywhere report savings with 
Armour Casings. 


PROBLEM: Which are the best Natura/:Beef 
Bungs? 


SOLUTION: We think Armour’s are — because 
Armour’s Beef Bungs are always highest quality, 
uniformly graded to size, and free from imperfections 
of any kind. Give your next order to your local 
Armour Branch House. 


ARMOUR AND COMPANY 





CASING DEPARTMENT e UNION STOCK YARDS e CHICAGO 
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Fifty Years in Meat Packing 





EN a meat packing concern celebrates 
its 50th anniversary in business, that is 
news for the meat industry. Cudahy 

Brothers Co., Cudahy, Wis., passed its 50th mile- 
stone in business on October 1, 1938, and has always 
ranked as one of the important concerns of the in- 
dustry. 

The name of Cudahy has long been associated 
with meat packing in the United States. The branch 
of the family which maintained its business head- 
quarters in Wisconsin later built its plant at the 
town of Cudahy and developed that modern indus- 
trial and residential city about 7 miles south of 
Milwaukee. 

The Cudahy family emigrated from County Kil- 
kenny, Ireland, in 1849. The grandfather, who was 
the head of the family at that time, had a pottery 
business there. Conditions in Ireland at that time 
were in a very depressed 
state and the period has 
been referred to in history 
as the famine years. The 
two older sons, Michael and 
John, became expert butch- 
ers in their youth, won 
championships at picnic 
slaughter contests and thus 
made considerable money 
to help out the family for- 
tunes. 


PATRICK CUDAHY, FOUNDER 













Cudahy Bros. Co. Celebrates 
Its Golden Anniversary in 
the Meat Industry 


Plankinton plant, owned and operated by John 
Plankinton, who had started his business in Mil- 
waukee in 1844. 

Plankinton had conducted this business alone 
until 1850, when he became associated with Fred- 
erick Layton, and the firm was known as Layton & 
Plankinton. This partnership continued until 1861, 
when it was dissolved on the retirement of Mr. Lay- 
ton. For three years Mr. Plankinton conducted the 
business alone again and then joined in partnership 
with P. D. Armour, when the firm became known 
as Plankinton & Armour. This partnership con- 
tinued until 1884; it was dissolved when Mr. Ar- 
mour established Armour 
and Company, and the firm 
was once morere-organized, 
this time under the name of 
John Plankinton & Co. 
Meanwhile, Michael Cudahy 
had decided to cast his lot 
with the packing industry 
in Chicago and later at 
other Western points. 


A Milwaukee Native 








Early History of 
Founders 


Later Michael Cudahy 
went into the plant of the 
Layton Packing Co., in Mil- 
waukee’s “packingtown” in 
the Menominee valley. He 
soon graduated to the posi- 
tion of board of trade in- 
spector of Milwaukee pack- 
ing plants, and in 1868 was 
made superintendent of the 

























Patrick Cudahy, said to 
have been the philosopher 
of the four illustrious 
brothers — Michael, John, 
Patrick and Edward—lived 
and died in Milwaukee. 
When Michael went to Chi- 
cago, Patrick succeeded him 
as superintendent of the 
Plankinton plant. This was 
in 1874, and the salary was 
$1,600 per annum. About 
this time the packing indus- 
try passed from a barreled 














Menominee valley, in Milwaukee’s 


pork to a cured meat business, and 
Patrick met the change with so much 
success that Plankinton gave him a 
sixteenth interest in his business. It 
was then that the company was known 
as John Plankinton & Co. 

This partnership existed for four 
years. On October 1, 1888, Mr. Plankin- 
ton retired and the new partnership of 
Cudahy Brothers came into existence, 
taking over the good will of the Plankin- 
ton firm that the Cudahys had done so 
much to establish and maintain. 

Cudahy Brothers at that time con- 
sisted of John and Patrick Cudahy, with 
Patrick the resident member and busi- 
ness manager of the firm. In 1892 the 
company reported the largest business 
in its history. Trade connections had 
been made in every important city in 
the United States and Canada and the 





FIRST PLANT OF CUDAHY BROS.—1888 
This drawing shows the packing plant taken over by Cudahy Bros. from John Plankinton & Co. in 1888. It was located in the 


markets of London, Liverpool, Hull, 
Bristol, Glasgow, Dublin, Hamburg, 
Stockholm and Christiania received its 
products. The company’s telegraph and 
cable office connected “with all the in- 
land and cable systems: of the Con- 
tinent.” 


Start of Cudahy Bros. Co. 


In 1893 the firm was incorporated 
under the name of Cudahy Brothers Co. 
Prior to this there had been agitation 
in Milwaukee against a packing center 
in the heart of the city, and Patrick 
Cudahy conceived the idea of building a 
new and modern plant in a location bet- 
ter suited for natural business expan- 
sion. The plan was to have all the pack- 
ing plants grouped at a common center 
outside the city limits, with a large 
stockyard to serve all. The other packers 





AERIAL VIEW OF PRESENT CUDAHY BROS. CO. PLANT 


The plant of Cudahy Brothers Co. at Cudahy, Wis., is one of the most modern in 
layout, equipment and management to be found anywhere in the meat industry. 
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remained in Milwaukee, but Patrick 
Cudahy carried out his idea and estab- 
lished a new plant at a point about 7 
miles south of Milwaukee. 





IN FATHER’S FOOTSTEPS 


Michael F. Cudahy, son of the founder 
and first president of Cudahy Brothers 
Co., succeeded to the presidency in 1919, 
on the death of his father, Patrick Cudahy. 


A townsite containing some 700 acres 
was acquired and construction of the 
packing plant begun. Cornerstone of 
this new plant was laid on August 15, 
1892, and operation was begun in 1893 
in one of the most serious periods of 
economic distress ever experienced in 
this country. For four or five years the 
company passed through difficult times 
but weathered the storm, secured a firm 
foothold in both the domestic and export 
trade, especially with the United King- 


The National Provisioner 








r 











~ 











52-CAR LOADING DOCK 


Fifty-two cars can be loaded at a time at 
the Cudahy Bros. Co. plant, 26 on each 
track. Enclosed loading docks opening off 
the coolers make for speedy handling. 


dom, and made steady progress from 
that time forward. 7 

John Cudahy was not active in com- 
pany management, although he retained 
his interest at all times and lent counsel 
and encouragement, 


Another Michael Carries On 


As the company celebrates its golden 
jubilee Michael F. Cudahy, son of the 
founder, is its president. Mr. Cudahy 
entered the company 30 years ago, and 
was elected treasurer and member of the 
board of directors in December, 1908. 
In 1909 he was made vice-president and 
in 1913 assumed executive management 
of the business. The World War inter- 
rupted his business career, as he served 
his country abroad as an officer in the 
American expeditionary forces. He be- 
came president on the death of Patrick 





PACKING DRIED BEEF 


In this section of the dried beef packing 

room operators are filling 2-oz. tins, a new 

copyrighted Cudahy Bros. Co. package 
which is meeting popular acceptance. 


Week Ending October 8, 1938 
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OLD AND NEW BEEF DRESSING METHODS 
ABOVE—Early cattle dressing methods at Cudahy Bros. Co. plant. Equipment was 
limited and methods of handling crude. 
BELOW—Scene in cattle killing department of present plant, showing carcasses on 
a moving rail and a moving viscera table in foreground. Here modern equipment, 
layout and method of operation insure maximum efficiency without waste. 
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Cudahy in 1919. Both during the period 
of his management and of his presi- 
dency, Mr. Cudahy has followed the 
sound principles laid down by his father. 

A unique feature of the Cudahy plant 
of 50 years ago was what might be 
termed a “hog hotel.” Hogs for slaugh- 
ter were not kept in open yards or pens 
but in a 5-story house with a capacity 
of 10,000 live hogs. The house was sup- 
plied with water from an artesian well, 
flowing at the rate of 200 gals. per 
minute. The hogs remained in this house 
before they were slaughtered “until 
their joints are thoroughly rested, thus 
avoiding all ordinary chances of the 
meat being tainted,” an early history of 
the company states. During the winter 
season an average of 5,000 hogs was 





slaughtered daily and in the summer 
about 1,700 daily. 


An Early "Hog Hotel" 


After slaughter the hogs were left in 
the hanging room, which had a perfor- 
ated floor and roof, the holes being 
opened when the weather was heavy or 
murky to permit free air circulation. 
This was to “remove the animal heat, 
leaving the carcass in a dry, cool condi- 
tion.” From the hanging room the hogs 
were transferred to the refrigerator on 
an overhead tramway, “to which they 
were suspended by the hind legs.” They 
remained in the refrigerator 48 hours 
and then went to the cutting room. 

From the cutting room the various 
cuts were transferred to the packing 
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BACON SLICING AT CUDAHY BROS.—THEN AND NOW 


Popularity of sliced bacon has resulted in great expansion of this department in the Cudahy Bros. Co. plant. 
ABOVE—Scene in the early days of the bacon slicing department. This is in sharp contrast to the scene below, where new 
equipment, economical methods of handling and ideal working conditions are evident. 
BELOW—Modern bacon slicing operations. At the far end of the room are U. S. slicing machines, from which the bacon 
moves along to the weighers and packers, is packaged in half-pound and pound lots and then packed in cartons ready for 
shipment. Here trim, smart looking girls in comfortable uniforms contrast with the workers in heavy clothes in the earlier day. 
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rooms “through spouts or chutes.” Here 
all kinds of barreled meats were packed 
and the barrels were then placed in the 
refrigerator until meats were cured. 
Pork in barrels was sometimes held 
there for three months and cured hams 
about 100 days before being offered to 
the consumer. 

The beef department of that early 
plant was reported to be of the “most 
modern plan, equipped with all the 
latest appliances for keeping the meat 
in a neat, cool and wholesome condi- 
tion.” The beef was hung “on roller 
hooks attached to a shifting rail” and 
was loaded directly into railroad cars 
“which run up to the doors of the 
building.” 


Sausage Quality an Early Rule 


The sausage department of this early 
plant was presided over by Carl Zinner, 
“a man who made a fine reputation for 
himself as a sausage maker in Ham- 
burg, Germany, and we induced him to 
come all the way to Milwaukee to take 
charge of this branch of our business.” 
In describing the sausage department 
an 1892 report of the company stated 
that “we make sausage in every style 
and size known to the modern trade, and 
of so fine a quality that those who re- 
ceive one order from us invariably re- 
main our regular customers.” 

This same high regard for quality has 
been maintained through the years, and 
at the present time the company has a 
large staff of technicians in its extensive 
laboratories who serve not only its can- 
ning departments, but exercise labora- 
tory control over all plant operations. 


The Present Plant 


Present plant of the Cudahy Brothers 
Co. has an annual slaughtering capacity 
of 750,000 hogs, 100,000 cattle, 100,000 
sheep and 200,000 calves. The com- 
pany’s loading docks have a capacity of 
52 cars. Capacity of the beef cooler is 
1,200 head; hog cooler 5,00 head; dry 
salt cellars 5,000,000 lbs.; sweet pickle 
curing rooms 5,000,000 lbs. Annual 
turnover of the latter is approximately 
35,000,000 Ibs. 

The quick-freeze freezer can handle 
150,000 Ibs. of product every 12 hours. 
Cudahy Brothers Co. is reputed to have 
been the first meat packing plant to 
install the modern “sharp freezer,” 
which makes possible the retention of 
the natural bloom of the meat by ex- 
posing it to temperatures as low as 
60 degs. below zero. (See description in 
THE NATIONAL PROVISIONER of May 10, 
1930.) 


In 1893, when operation of the new 


LABORATORY CONTROL 


One of the most important departments 
of Cudahy Bros. Co. is the laboratory. 
Here chemists, bacteriologists and home 
economists experiment with and check all 
new products and maintain control over 
all manufacturing operations throughout 


the plant. 


Week Ending October 8, 1938 





PEACOCK CANNED MEATS IN THE MAKING 


This view in the vacuum-cooked meat division shows preparation of some of the 20 
varieties of vacuum canned meats and meat products, the trade in which has become 
extensive since inauguration of this department in 1928. 





SEWED CASINGS PRODUCED IN LARGE VOLUME 


Although Cudahy Bros. Co. has produced sewed casings for a number of years, in- 
stallation of modern equipment has made possible production on a large scale. The 
company supplies sewed casings to sausage manufacturers throughout the country. 











MANY VARIETIES OF SAUSAGE FEATURE CUDAHY LINE 


This section of the sausage storage cooler in Cudahy Bros. Co. plant gives some idea of the volume and wide variety of products 
handled. Millions of pounds of sausage are made annually by the company. 


plant at Cudahy began, from 700 to 900 
persons were employed. In 1938 the 
average number of employes is 1,600. 
Average wage paid during 1893 was 
$1.10 per day of 8 hours. Laborers re- 
ceived 15¢c to 17¢ per hour, carpenters 
25c and masons 35c. Out of such wages 
employes purchased their homes in the 
new community. This appears in strik- 
ing contrast with present-day wages and 
buying power. 


Variety of Operations 


In addition to its extensive operations 
in fresh and cured meats, present-day 
plant operations include production of 
sliced bacon, dried beef and canned meat 
products. All of these are produced on 


a very large scale, and new products 
are being developed constantly. Several 
hundred varieties of meat products are 
manufactured at the present time. 

In the canned meat department, for 
example, with its laboratories and ex- 
perimental kitchen, new products are 
brought out under rigid laboratory con- 
trol. Here chemists, bacteriologists and 
dieticians combine their knowledge and 
skill in the development of desirable 
canned meats. Weeks, months and some- 
times years elapse before a new product 
is passed as fully satisfactory, and only 
after exhaustive tests are new products 
offered to the consumer. 

The company’s vacuum-cooked meat 
division, started in 1928, has shown 


rapid expansion. During the first year 
only four products—spiced ham, spiced 
luncheon meat, cooked pork loin and 
whole hams prepared with champagne— 
were offered for sale. The following 
year ox tongue and pork luncheon 
tongue were added, and at the present 
time 20 products are packed by the 
vacuum process, both in tin and in glass, 
In 1929 the canning division employed 
approximately 17 persons; in 1938 there 
are 71 employes in this division. Vol- 
ume increased from 20,000 lbs. weekly 
to 250,000 lbs. weekly. 


Dried Beef and Casings 


Another product on which the com- 
pany has established a wide reputation 





WHERE DRY SALT MEATS ARE CURED AND STORED 


Huge dry salt cellars in Cudahy Brothers Co. plant provide ample space for both curing and storage of dry salt meats. When 
hog supplies are normal the company’s turnover in this department is an important factor in the business. 
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DRY SAUSAGE IS CUDAHY BROS. SPECIALTY 


Dry and semi-dry sausage totaling several million pounds is turned over annually 
in this air and humidity-controlled dry room. 


is dried beef. This department comes 
under the same supervision as_ the 
canned meats division. Thousands of 
pounds of sliced dried beef are produced 
weekly, packed in glass, tins, cartons 
and in transparent wrappers. Analyses 
of all kinds are run on each and every 
lot of dried beef put into production. 

New equipment in this department 
has increased efficiency materially. This 
includes new slicers, 
conveyors and clos- 
ing machines. The 
company’s new 2-0z. 
tin of sliced dried 
beef is a copyrighted 
idea that is reported 
to be meeting imme- 
diate trade accept- 
ance. 

An important by- 
product development 
is in the production 
of natural casings, 
of which large quan- 
tities are sold annu- 
ally. Although the 
company has_ been 
producing sewed cas- 
ings for approxi- 
mately 15 years, new 
developments have 
made possible broad 
expansion of this de- 
partment and sewed 
casings are produced 
on a large scale. A 
total of 1,500,000 lbs. 
of sewed and other 
natural casings was 
sold last year, the 
product moving to 
sausage manufactur- 
ers throughout the 
country. 


Week Ending October 8, 1938 


Best known meat product brands of 
the company are Peacock and Jack 
Spratt, while White Champion lard and 
Snowball shortening are equally well 
known in the shortening trade. Many 
attractive labels and much eye-catching 
merchandising and promotion have been 
done, with the peacock in full display. 

Progress of Cudahy Brothers Co. over 
its long period of operation has been 





QUALITY EMBLEM 


The peacock in full display has been made famous by Cudahy 
Bros. Co. as a quality brand emblem. This figure lends itself 
to many types of effective advertising and promotion. 


achieved through its policy of coopera- 
tion with its employes and those asso- 
ciated with it. One of the oldest men 
in point of service with the company 
said recently, “It’s wonderful to look 
back over the years and see how Patrick 
Cudahy mastered the multifold problems 
presenting themselves from time to 
time. In the panic of 1893, when the 
plant was under construction, while 
thousands of firms went under through 
failure, Mr. Cudahy stuck fast, and 
their credit always remained as good 
as that of the United States mint, be- 
cause they never slipped up on their 
obligations.” 

At the time of its 50th anniversary 
officers of Cudahy Bros. Co. are 
Michael F. Cudahy, president and gen- 
eral manager; George A. Billings, vice- 
president and assistant to Mr. Cudahy; 
and J. LL. Crittenden,  secretary- 
treasurer. 


U. S. MEAT INSPECTION FILM 


Announcement of a new film strip on 
meat inspection was made recently by 
the U. S. Bureau of Animal Industry. 
In this connection the Bureau recalled 
that meat inspection found its origin in 
the demand of foreign countries that 
meat from the United States carry offi- 
cial evidence that it came from healthy 
animals. In 1890 Congress established 
a meat inspection service. Shortly after- 
ward it was broadened to apply to all 
slaughtering establishments that pre- 
pare meat foods for interstate—as well 
as foreign—trade. 

The present meat-inspection law was 
enacted in 1906. This law still further 
extended the federal meat inspection to 
include all meats and meat food prod- 
ucts of establishments that ship their 
products in interstate or export trade. 
However, the law exempts farmers from 
federal inspection, and to some extent 
local butchers and meat dealers who 
ship their products across state lines in 
serving their own customers. Any meat 
business entirely within the boundaries 
of a state is exempt. It works out that 
about two-thirds of the country’s meat 
supply receives federal inspection. 

There are seven essential parts to 
federal meat inspection, the Bureau 
stated. These are: sanitation of the 
establishment, inspection before slaugh- 
ter, post-mortem inspection, products 
inspection, laboratory inspection, dis- 
posal of condemned material, and label- 
ing. 

Fifty years ago there was no federal 
meat inspection. Today, the United 
States Department of Agriculture in- 
spects about 70,000,000 meat animals 
annually. Each of these food animals 
immediately before and at the time of 
slaughter receives a thorough inspection 
by one or more trained veterinarians— 
graduates of accredited colleges. 


Watch Classified page for good men. 
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PACKER REJECTS 
C. |. 0. PROPOSAL 


Can’t Make Agreement 
Covering All Plants 


PROPOSAL for a conference by 

the Packing House Workers Or- 
ganizing Committee, an affiliate of the 
C. I. O., to negotiate an agreement cov- 
ering wages, hours and employment 
conditions in all plants of Armour and 
Company, has been rejected by the com- 
pany. 

Replying to the proposal, president 
R. H. Cabell, indicated that the com- 
pany will continue to deal with its em- 
ployes through local bargaining units 
in conformity with its obligations under 
the National Labor Relations act. 

In a letter to Van A. Bittner, chair- 
man of the C. I. O. group, president 
Cabell outlined the company’s position 
as follows: 


Packer's Attitude 


“You must appreciate that any such 
agreement would give the C. I. O. ex- 
clusive right to represent all Armour 
employes, and it is not clear to us 
how we could comply with your request 
without violating our obligations under 
the law, as well as the rights of em- 
ploye organizations and individual em- 
ployes not identified with your organi- 
zation. 

“We have never exercised any re- 
straints on our employes with respect 
to their labor organization affiliations. 
Even before enactment of the National 
Labor Relations act this company never 
made either membership or non-mem- 
bership in any labor organization a 
condition of employment. 


Conform With Labor Act 


“Tt is and has been our policy and 
practice to bargain collectively with 
the chosen representatives of our em- 
ployes in appropriate bargaining units, 
as provided by the National Labor Re- 
lations act. At this time we are dealing 
with the accredited representatives of 
unions affiliated with the C. I. O. in 
eight of our thirty-one packing plants, 
where they have either been certified 
or recognized as bargaining agents. 

“We are also dealing with the accred- 
ited representatives of unions affiliated 
with the A. F. of L. in the plants where 
they have been certified or recognized, 
and in other plants we are dealing with 
bargaining organizations not affiliated 
with either the C. I. O. or the A. F. of L., 
but which have demonstrated they rep- 
resent the majority of our employes. 

“Armour and Company is paying the 
highest wages in its history—perhaps 
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higher than are justified under existing 
conditions. Our hourly rates are now 
as high or higher than those paid in 
most other industries. Our minimum 
rates are much higher than the base 
rates provided in the Fair Labor Stand- 
ards (Wage and Hour) act. The hours 
of labor are reasonable and well within 
the limits prescribed by that statute. 


Working Hours Stabilized 


“In planning our work every effort 
is made to give the maximum number 
of employes as nearly forty hours’ work 
per week as is possible. Our business 
depends upon agriculture, and naturally 
we are governed in our operations by 
the way in which livestock comes to 
market. Necessarily, there are daily 
fluctuations in the volume of work to 
be done. 


“The company has applied fair and 
reasonable policies governing seniority 
in lay-offs and rehiring, as we believe 
in protecting the right of employes who 
may be laid off. 


Liberal Employe Policies 


“We have a liberal vacation policy 
which permits eligible employes to 
choose between taking actual time off 
from work for rest and recreation with 
pay, or continue working and draw va- 
cation pay in addition to their regular 





CoNnvVENTION 


Number 


COMPLETE official report of the 33rd 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 


407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 








pay. Under this rule vacations given 
to hourly employes during the year 
1938 will result in the company paying 
out to plant workers approximately 
$1,000,000. 

“We have encouraged and made pos- 
sible the maintenance of sickness and 
death benefits, credit unions and other 
organizations looking toward the pro- 
motion of thrift and economic security 
for our people. 

“We maintain safe and healthful 
conditions of work and provide first aid 
and medical service for our employes 
when necessary. We provide sanitary, 
well-lighted and ventilated work rooms, 
clean dressing rooms, wash and shower 
facilities and lunch rooms where whole- 
some meals can be obtained at reason- 
able prices. The sanitation of our plants 
is under control of the U. S. Bureau 
of Animal Industry. 


Plan Not Feasible 


“We do not believe there are any 
issues of importance between the com- 
pany and its employes at the present 
time, but if there are they can best be 
solved locally and through established 
local bargaining units. 

“Operations cannot be standardized in 
all plants, for the reasons that build- 
ings and facilities differ, raw materials 
differ, receipts of live animals vary, 
and personnel differs, but in all our 
plants we undertake to operate with the 
interest of the employes, stockholders 
and the public in mind, with fairness 
to all. 

- “Having all these things in mind we 
cannot see at this time that any purpose 
would be served through a conference 
with your committee, such as you sug- 
gest, and for the purpose suggested. 
However, we stand ready at all times 
to confer with employes or their repre- 
sentatives at any plants and to give 
full consideration to any specific griev- 
ances at those plants. 

“We are glad to note your expressed 
desire to protect the rights of the com- 
pany and of the public, and we assume 
this latter includes employes who are 
not affiliated with your organization. 
In this spirit we join heartily.” 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
spection are reported as follows: 

Meat Inspection Granted.—Kline- 
Geller Co., Inc., Brooklyn, N. Y.; Tru- 
Soup Products Co., New York City. 

Meat Inspection Withdrawn.—Armour 
and Company, 901 Girard ave., Phila- 
delphia; Armour and Company, 7 Lewis 
st., Binghamton, N. Y.; Wilmington 
Provision Co., 416 Morse st., Washing- 
ton, D. C., and Director’s Sausage Co., 
Inc., Washington, D. C. 

Meat Inspection Extended.—Armour 
and Company, Chicago, to include 
Columbus Packing Co.; Wilmington Pro- 
vision Co., Wilmington, Del., to include 
Jos. Phillips Co. 


The National Provisioner 
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ENTERTAINMENT FEATURES 
FOR PACKERS’ CONVENTION 


S A climax to a rounded program 
Ae sectional meetings, conven- 
tion sessions and social events, 
the thirty-third convention of the In- 
stitute of American Meat Packers will 
close on October 25 with the Annual 
Dinner in the Grand Ballroom at the 
Palmer House. 

Among the most popular and colorful 
events on the five-day convention pro- 
gram, the Annual Dinner this year will 
be a blend of delicious food, sparkling 
music and harmonious singing which 
will serve as background for an address 
by a speaker outstanding in the field 
of science and research—Dr. Robert 
Andrews Millikan, director of the Nor- 
man Bridge Laboratory of Physics, 
and chairman of the Executive Council 
of the California Institute of Tech- 
nology, Pasadena, Calif. 

Dr. Millikan is a world-renowned 
physicist. Educated in America and 
Europe, he has received degrees from 
universities in this country, Germany, 
England, Ireland, France, Poland and 
several other countries. He has been 
honored by many scientific societies 
and organizations for outstanding work 
in physics, probably the most notable 
of these awards being the Nobel Prize 
which he received in 1923. Author of 
many books of science, Dr. Millikan also 
has established for himself a reputation 
as a speaker and lecturer. 

The Institute’s annual dinners have 
been one of the highlights of the en- 
tertainment side of Institute conven- 
tions. This year’s dinner will be no ex- 
ception. A well-known orchestra con- 
ducted by James Kozak will furnish 
music and entertainment throughout 
the entire course of the dinner and at 
various other spots on the program. 
One of the features of the evening will 
be songs by the Chicago Mendelssohn 
Choir. This club, long a favorite for 
its vocal arrangements, is the oldest 
of its kind in Chicago, being made up 
of a group of business men whose com- 
mon bond is their love for music. 

A 16-year old girl who recently 
startled Chicago’s musie world with her 
voice—Bernice Freeman—will sing sev- 
eral operatic numbers. A student at 
Northwestern University, until a year 
ago she did not realize she had a sing- 
ing voice. She probably will appear 
with the Chicago Civic Opera Company 
during the coming season. 


Dinner Dance Features 


But Tuesday evening is not the only 
spot which is gay and entertaining on 
this year’s convention schedule. On 
Monday evening the Institute has ar- 
ranged for a dinner dance featured 
with gay and sparkling entertainment. 
The program will be headed by Charles 
Gaylord and his orchestra. Mr. Gay- 


Week Ending October 8, 1938 


lord and his band have appeared for 
several seasons in the famous Empire 
Room of the Palmer House, and his 
orchestra is well known through the 
Middle West as one which features 
many novelty arrangements. 

The Institute is fortunate in obtain- 
ing many of the headline acts of the 
regular Gold Coast Room floor show. 
The famous dance team of Elaine and 
Barry, who are playing a return en- 
gagement after a successful season 
last winter at the Drake, are top liners 
on the evening’s bill. They have become 
famous for their waltzes, tangoes, 
rhumbas and other styles of ball room 
dancing. 


Stage Full of Jitterbugs 


During these days of swing music 
and shrilling clarinets what could be 
more appropriate than a stage covered 
with jitterbugs? The Drake is featur- 
ing nine of them this season, and In- 
stitute members and guests will have 
an opportunity to see jitterbug arrange- 
ments of the Shag, Big Apple, Lambeth 
Walk, and how five boys and four girls 
interpret “Flat Foot Floogie” and “A 
Tisket, A Tasket” with their feet. Six 
glamour girls known to regular patrons 
of the Gold Coast Room as the “Holly- 
wood Ingenues” will entertain with 
several novelty dance acts. Jack Stark, 
an acrobatic dancer, also is on the pro- 
gram. 

But as entertaining as the gay side 
of this convention will be, it also must 
have its serious side. Regular conven- 
tion programs will feature talks and 
discussions by prominent men in the 
livestock producing and meat packing 





FOUR HAPPY JITTERBUGS 


One of the features of the Monday night 
dinner dance entertainment. 





NOBEL PRIZE WINNER 


Dr. Robert A. Millikan, California Insti- 
tute of Technology speaker at the annual 
Institute dinner. 


industries and the United States 
Department of Agriculture. 


Convention Speakers 


Naturally the meat packers’ partners 
—the livestock producers—always have 
something of interest to say at Insti- 
tute conventions. This year Hubbard 
Russell, president of the American Na- 
tional Live Stock Association, will dis- 
cuss the status of the beef cattle in- 
dustry. Mr. Russell will appear at the 
Monday morning session of the con- 
vention. 

The meat packer’s other partner in 
the livestock and meat industry—the 
retail meat dealer—has made some 
very decided changes in methods of 
merchandising meat products. Recent 
developments in meat retailing natural- 
ly affect business in the meat packing 
industry. George Steindl, president of 
the National Association of Retail Meat 
Dealers, and a successful meat mer- 
chandiser in Chicago, will discuss some 
of these developments at the Monday 
morning session, and Wm. H. Albers, 
head of the Super Market Institute, 
will talk about the development of super 
markets. 


Canadian Pork Development 


One of America’s neighbors—Canada 
—has been paying close attention to 
the production of hogs and pork during 
recent years. Some of these develop- 
ments have received quite a bit of at- 
tention from members of the meat and 
livestock industry. Two speakers, well 
known in Canada for their work done 
in research and development of the 
hog and pork business in Canada— 
George I. Christie, president of the 
Ontario Agricultural College, Guelph, 

(Continued on page 29.) 
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DARK CUTTING 
BEEF 


Troublesome Problem 
For Meat Industry 
Is Now Being Studied 


lem in the meat industry which so 

far has found no solution. It is 
particularly troublesome in _ quality 
cattle, as off-color in beef calls for its 
moving in a lower grade, and even there 
it sometimes suffers further price dis- 
crimination. . 

Unfortunately it has not been possible 
to convince the consumer that such meat 
is just as good as bright-colored beef 
of the same grade. 

Cooking experiments made by the 
U. S. Department of Agriculture have 
shown that, after roasting, meat from 
well fed cattle that cut dark was no dif- 
ferent in color and palatability than 
meat from cattle that cut light. The 
Department’s experiments also showed 
that there is no consistent relation be- 
tween color of dark cutting beef before 
cooking and the eating quality of the 
cooked product. 


Di cutting beef has been a prob- 


Studying the Problem 


So troublesome is this matter of off- 
color beef that the National Live Stock 
and Meat Board has set up an extensive 
project which will attempt to find the 
cause and suggest the remedy. This 
project grew out of a conference held at 
the offices of the Board in Chicago on 
September 8, attended by representa- 
tives of the U. S. Department of Agri- 
culture, the agricultural experiment sta- 
tions, and the Institute of American 
Meat Packers. 

Opinions as to the causes of off-color 
in beef were advanced by men experi- 
enced in the handling of both cattle and 
beef, by practical packinghouse men and 
by technical men as to scientific reasons. 
These fell into twelve major classes: 

Rations fed 

Methods of feeding 

Exercise 

Methods of killing 

Excitement 

Inheritance 

Age 

Delayed bleeding 

Amount of blood in muscle 

Condition of muscle hemoglobin 

Particular pigmentation 

Climate. 


Illinois Experiments 


In experiments conducted at the IIli- 
nois agricultural experiment station on 
this matter of dark cutting beef, it was 
concluded that: 


Exercise during feeding period had 
little relation to the problem. 

Excitement prior to killing had no 
effect. 

Type of ration fed did not have much 
effect on the problem, as of cattle 


handled the same way some cut dark and © 


some bright. 

Three years of study with mature 
steers showed that beef cut dark when 
bleeding was delayed 10 minutes after 
the steer was stunned. 

With yearlings, results indicated that 
method of slaughter had no effect upon 
color. 


Animals struck hard enough to kill at 
time of stunning and allowed to lie for 
15 to 20 minutes cut dark. 

Calves killed by koshering did not 
cut dark. 

Heifers fed grain on pasture produced 
lean of good color. 


Molasses feeding had no effect upon 
color. 


Some Kansas Deductions 


Eight years of observation at the 
Kansas experiment station resulted in 
the following conclusions: 

Maturity tends to produce darker 
beef. 

Exercise is not a factor—ecattle on 
pasture did not cut darker. 


Blood hemoglobin has no influence on 
color of meat. 

There is less muscle hemoglobin in 
cattle fed on dry lot; muscle hemoglobin 
content is higher in mature cattle. 

Total hemoglobin in tissue has part in 
determining color. 

There is no excess of hemoglobin in 
muscle of black cutters. 


Condition in dark cutters exists which 
renders tissues impervious to oxygen in 
the air. 

An increased degree of finish does not 
prevent dark cutters. 


Grass or pasture not a factor in this 
problem. 

Delayed bleeding has confusing re- 
sults; some cut light, some dark. 


Widely Varying Viewpoints 


In experiments at other agricultural 
stations studying this question it was 
found that the color of the lean did not 
change materially with the gain of 
weight and finish; that there was no 
difference between the color of lean from 
steers fed corn and those fed barley; 
that steers fed in dry lots produced beef 
slightly lighter red than those fed in 
pasture but that there was wide varia- 
tion in color between individuals in dif- 
ferent lots; and that there was no dif- 
ference in color of lean of steers fed on 
cottonseed meal and hulls as compared 
to shelled corn and alfalfa hay. 

With this background of widely dif- 
fering deductions from experimental 
work and equally wide differences in 
opinions of practical packinghouse men, 
the Board will act as a clearinghouse 
of information already available and 





inaugurate studies to coordinate records 
of breeding, feeding, handling, and 
slaughtering. It is hoped these will 
throw further light on the subject and 
eventually point to means of overcoming 
this condition which annually costs meat 
packers so much money in the sale of 
quality beef. 


Study Begins With 4-H Calves 


The study will begin with 4-H calves 
purchased by packers at the Interna- 
tional Live Stock Exposition, to be held 
at Chicago the first week in December. 
Arrangements will be made with the 
various state club leaders by which the 
records of breeding and feeding of these 
calves will be available and a careful 
check will be made of the animals from 
the time of sale, through the packing- 
house to the time the carcass is ribbed 
down. 


In other words, a case history will 
be developed for each calf up to the time 
it enters the packinghouse. There the 
method of slaughter, time elapsed be- 
tween stunning and bleeding (if calves 
are not koshered) will be recorded. 
There is a belief on the part of some 
that these 4-H calves, because of their 
immaturity, are killed outright in 
knocking, hence they do not bleed 
properly. However, as many of these 
calves are koshered, this would not seem 
to furnish an answer to the complaint 
that a considerable number of these 
calves rib down dark in color. 

Agencies cooperating in this project 
are the agricultural colleges; state, 
county and local 4-H club leaders; 4-H 
beef club members; marketing agencies 
and stockyard companies; Institute of 
American Meat Packers; U. S. Depart- 
ment of Agriculture. 


Packers Play Important Part 


Following the record of the Interna- 
tional 4-H calves, it is expected to ex- 
tend the work next year to calves ex- 
hibited at other major livestock exposi- 
tions and fairs of the country. By com- 
parison of these extensive records and 
through the inauguration of experi- 
ments suggested from these findings 
ultimate solution of the problem is 
anticipated. 

The work being conducted by the 
National Live Stock and Meat Board 
will be under the immediate direction 
of D. H. LaVoi, supervised by manag- 
ing director R. C. Pollock. 


Institute to Make Tests 


Through the plants of its member 
packers the Institute of American Meat 
Packers will slaughter and weigh the 
calves; handle animal and carcass 
identification; chill, rib down and weigh 
the carcasses; grade and record color; 
and report sales realization. The latter 
is considered important as affording a 
comparison of reception of light vs. 
dark-cutting beef of the same quality. 

Plans call for the U. S. Department 
of Agriculture representatives to work 
with packers in grading carcasses and 
making color readings. 


The National Provisioner 
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SHAPING MEATS 
BEFORE COOKING 


New Device Saves Shrink 
and Labor Costs 


NEW machine, installed recently 
Ae the canning department of the 

Detroit, Mich., plant of the Hy- 
grade Food Products Corp., should be 
of considerable interest to packers and 
sausage manufacturers because of its 
ability to cut processing costs in some 
instances, prepare meats for sale in 
more attractive form and provide a 
means for better utilization of numer- 
ous cuts. 

This machine, a press designed for 
shaping meats before cooking and in- 
serting them in the cooking retainer, is 
shown in action in the Hygrade plant in 
the accompanying illustration. It is 
used there to shape boned hams for 
canning, and is considered indispensable 
by the department heads, particularly 
for hams to be marketed in round cans. 

Construction and operation of the 
press may be understood readily from a 
study of the illustration. The machine 
consists essentially of a stand on which 
is mounted a housing containing a split 
mold. This may be round, square or 
any other cross section, and may be 
removed from the housing and quickly 
replaced. 


How Meats are Formed 


This split mold is expanded to receive 
the meat and contracted to bring pres- 
sure on the cut by a hand lever. The 
product to be shaped is merely dropped 
into the mold and formed into shape by 
a movement of this lever. A piston on a 
ratchet actuated by a hand wheel is 
provided to force the meat out of the 
mold into the cooking retainer in posi- 
tion under the mold housing. The filled 
retainer is then passed to a foot lever 
press, where the required pressure is 
put on the spring cover. The ham is 
then ready for parboiling. 

From 15 to 20 hams per minute are 
shaped and inserted into retainers in 
the Hygrade plant using these meat 
forming and foot lever presses. 

Cooking retainers are constructed 
with a loose bottom which seats against 
a turned-in flange. After the ham has 
been parboiled it is easily removed from 
the retainer by taking off the spring 
cover and pushing against the loose bot- 
tom. The ham is then ready for sale as 
a boiled ham, either as is or after being 
enclosed in a cellulose casing. If ham 
is rectangular in shape and is to be mar- 
keted whole, it is placed in a can for 
further processing. If shaped round 
and to be marketed in small cans it is 


cut into suitable lengths for can. Suc- 
ceeding processing operations follow the 
usual routine. 


Saving in Shrink and Labor 


Tests of hams shaped and inserted 
into retainers by this press, parboiled 
in retainers and processed in cans show 
a decided economy in labor and shrink 
and a considerably better yield, because 
there is little loss of meat juices and 
no waste of ends. Catch weights are 
used, so that in filling small round cans 
it is a simple matter—using a gauge 
—to cut the shaped and parboiled hams 
so that there will be no small pieces to 
be disposed of. 

The press is also used for shaping 
hams which are to be canned whole into 
a square cross section. With the excep- 
tion that these hams are not cut up, 
and are made square instead of round, 
processing operations are the same as 
those employed for boned hams to be 
marketed in 3.09 and 4.04 round cans. 
Large hams to be processed in small 
cans are usually divided into two pieces 
before being formed in the press. 

It takes about one minute to remove 
a split mold from the press and insert 
another of a different cross section. 


SHAPING HAMS FOR CANNING 


New type press (right) in use in canning 
department of Detroit plant of Hygrade 
Food Products Corp. for forming boned 
hams and inserting them into retainers 
for parboiling. From 15 to 20 hams per 
minute may be made ready for cooking 
with this equipment. 
Other uses for the press are described in 
the accompanying article. 





While the advantages of this press 
in the canning department for process- 
ing hams are obvious from the stand- 
point of labor and shrink saving and 
product appearance, packers and sau- 
sage manufacturers who have seen the 
machine in operation are also impressed 
with its possibilities for utilizing and 
packaging a large variety of cuts. 
Among those specifically considered in 
this connection are the following: 


Use for Other Products 


Boneless Shoulders—Could be han- 
dled in the same manner as boneless 
hams. Boneless pieces of pork could 
be cured, spiced, formed in press and 
cooked in square or round retainers. 

Veal Quarters—Might be boned in 
one piece, formed, cooked in retainer 
and stuffed in cellulose casing. 

Mutton.—Bone out, pickle in spiced 
brine, form and cook in a retainer. 
spiced pickle removes wooly taste and 
imparts a fine flavor to the meat, which 
could either be canned or offered for sale 
in a printed cellulose casing. 

Corned beef, dried beef, boiled hams 
and other products might also be formed 
to attractive shape in the press, using 
retainers in which to either chill or cook 
the products before placing them in 
cellulose casings. The press was de- 
veloped and is being marketed by C. T. 
Lenzke & Co., Detroit, Mich. 


LESS POULTRY CANNED 


Poultry canned at 20 plants during 
August, 1938, totaled 2,502,804 lbs. 
This was 11.74 per cent less than the 
quantity canned in August, 1937, total 
for that month being 2,835,626 lbs. 
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MY WIFE SHOWED ME 


To INCREASE 


MY SAUSAGE SALES! 
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BE SELLINGA 


ANY WOMAN COULD TELL 
YOU WHY. COME SHOPPING 
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BAGS AND SALES 
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FAST: 
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THAT PACKAGE DOESN'T DO 
JUSTICE TO OUR QUALITY. 

















Protect your products and 
step up your sales with 
BEMIS PARCHMENT-LINED BAGS 


Bemis Parchment-Lined Bags stimulate sales by their 
cleaner, fresher-looking appearance on the counter or in 
the case. Made of sanitary white bleached muslin, lined 
with genuine vegetable parchment, they prevent grease 
leaking through to the outside. No wrinkling, no sweat- 
ing. And clear-cut, attractive printing makes your brand 
name stand out effectively. 

Bemis Parchment-Lined Bags are easier to pack be- 
cause of their round bottoms... easier to put up because 
there is only one end to close. In every way these mod- 
ern meat containers are a real help in increasing sales and 
protecting your product. 


Write for free sample today. 


420 POPLAR STREET, ST. LOUIS, MO. 
5102 SECOND AVENUE, BROOKLYN, N. Y. 


OFFICES: New York + Chicago + Brooklyn + Detroit *« Los Angeles 
San Francisco + Boston + Buffalo + Minneapolis + Seattle «+ New Orleans 
Kansas City + Indianapolis + Louisville * Houston « Denver « Memphis * Omaha 
Wichita * Oklahoma City + Salt Lake City « Norfolk, Va. * Peoria « Salina, Kans. 
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CULTIVATE 
THE CUSTOMER 


Right and Wrong Methods 
of Packer Salesmen 


. 
By M. W. STULTS 


HE success of a packer salesman 

rests primarily in his ability to sell 
himself to the customer. The first trip 
around the territory, and the first ten 
words spoken, have more to do with his 
success than any price appeal at his 
command. 


Although the cub salesman may be 
somewhat crude in his approach, the 
innocence of his entree is quickly recog- 
nized and for the most part overlooked. 
The man behind the block may be in- 
clined to have a little fun at the expense 
of the new salesman, but if he takes it 
gracefully and shows inclination to 
learn, many times he has the edge on 
some of the old timers. 

To make a good impression with the 
customer is the most important thing 


a salesman can do for himself and for 
his employer. His company produces a 
good product. However, the buying 
habits of the customer are influenced 
more by the selling technique than by 
price of pork or color of frankfurts. 


What Does Customer Think? 


Generally speaking, the customer be- 
lieves that any first-grade ham produced 
by a reputable packer is as good as 
another, insofar as his trade is con- 
cerned. It is true that many markets 
recommend and feature certain brands. 
But somewhere, perhaps years ago, 
some salesman was on the job creating 
a demand for certain items which are 
synonymous with the market itself. 

This week I talked to a buyer for a 
first-class market in an exclusive suburb 
of a major city. We talked about sales- 
men, twenty of whom visit him weekly. 


An Unhappy Salesman 


He buys less products from the packer 
of his preference than he does of the 
others, because he does not like that 
company’s salesman. He doesn’t like 
this salesman because he made a bad 
first impression and lived up to it. 

He parks his car in front of the mar- 
ket on a congested street, walks into 
the market with a cigar in his mouth, 
and talks incessantly without removing 
it. He follows the buyer around the 


market while he is busy waiting on his 
customers, and is always inquiring 
about the prices of competitors. 

These are a few reasons why this 
salesman gets an order from one par- 
ticular account for only two small items. 


Another Salesman's Method 


The salesman who enjoys the great- 
est volume from this account spends 
less time in the market than any other 
salesman. He parks his car around the 
corner and devotes his entire time to 
the rendering of service. 


His alertness to the little things that 
create either a favorable or an unfavor- 
able impression have won for him a 
very profitable account, and a reputation 
as the best salesman in twenty. 


The customer may not always be 
right, but he determines where he is 
going to spend his money. The smart 
salesman thinks WITH his customer and 
not FOR him. 


SALESMANSHIP 
(With apologies to Grenville Kleiser) 


Don’t mumble, shout nor grope for words, 
Don’t argue, dogmatize nor prate, 
Don't flatter nor dare be too glib, 
Don’t frown nor o’er-gesticulate; 
Don’t long persist, you might be wrong, 
Don’t praise too much nor oft digress— 
Just tell the truth and be concise 
And soon you'll prove a big success. 


—ALONZO NEWTON BENN 





ACE SALESMAN RECOGNIZES HIS RESPONSIBILITIES 


C. B. Howard, who was Geo. A. Hormel & Company’s ace salesman in one of their specialty campaigns, realizes the important place 

an active salesman holds in his company. In the photograph (left) Mr. Howard is pointing out that one salesman keeps 33 plant men 

on the pay-roll. “When a salesman falls down on his job, he hits the income of 125 other people,” he said. In the center picture he 

is shown with Manager Tom Walthal, City Packing Co., Fort Worth, Tex. And on the right he is getting some first-hand information 
about sausage from Messrs. Vance Dodgson and Ray Sweeney of the sausage manufacturing department. 
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Man, what “Wet Strength”! 


Wrappers that can’t stand moisture cannot be expected to give complete pro- 
tection. They weaken, disintegrate and allow the product to become exposed. 
But look at Patapar. This material has amazing wet strength. Crumple it up, 
soak it in water, stretch it out tight... man, how strong it is! 


A double feature wrapper 


Not only is Patapar strong when wet, but it is grease-proof too. That means 
it will give COMPLETE protection. e If you want to try Patapar for your 
product, tell us your requirements and we'll send samples. 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, Ill. + 120 Broadway, New York, N.Y. 


Patapar Vegetable Parchment 
INSOLUBLE - GREASE-PROOF - ODORLESS 
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Salt in Curing Meat 


By E. H. PENDLETON* 


UALITY cured meat products start 

with quality meats. Curing is not 
a production process in the strict sense 
of the word. Its function is to preserve. 
It cannot add quality any more than 
canning does to the original quality of 
fruits and vegetables. Unless the raw 
material is right, superior results in 
the finished product cannot be expected. 

The first step in the production of 
quality cured meats, therefore, must be 
the careful selection of the meats to go 
into cure. The second step is the selec- 
tion of the salt to be used. 

It’s a common thing to assume there 
is not much difference in salt. However, 
nothing could be farther from the truth, 
as salt may contain impurities such as 
chlorides of calcium and magnesium 
which would cause an inferior meat to 
come out of the cure. A clear brine is 
not always a good brine, and these bitter 
chlorides are not removed from brine 
by filtration. Among impurities also 
frequently found in salt are the sul- 
phates of calcium and magnesium. 
These sulphates retard the salt in 
penetrating the meat and thus prevent 
rapid and thorough diffusion of the cure. 


Quick Salt Penetration 


Rapid penetration of the salt into the 
meat is very desirable. If the salt pene- 
tration proceeds slowly, bacterial action 
may get under way quickly. Souring 
may be the result. Sulphates tend to clog 
the pores of the meat and slow up pene- 
tration, thus increasing the tendency 
of the meat to sour. This surely is suf- 
ficient reason to avoid the use of inferior 
salt. The time it takes to cure meats 
and the speed by which products can 
be turned over are also factors of 
considerable importance; naturally, the 
purer the salt the quicker the cure. 

Pure salt is worth more. Although 
the processor wants a thorough cure, he 
does not want to take an unnecessarily 
long time to get it. Time is money, and 
if impurities in salt slow up salt pene- 
tration, it must necessarily increase the 
time of the meats in cure. The refining 
of salt to remove impurities is not a 
simple operation, and this accounts for 
the price of pure salt being somewhat 
higher than the common variety. 


*Vice president, Worcester Salt Company. 
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Suppose high-grade, pure salt does 
cost a little more than salt that has not 
been so highly refined. Increased cost 
per unit of product is so small that it 
is hardly noticeable. And saving made 
by buying salt containing impurities 
may possibly be more than dissipated by 
spoilage, off-color and off-flavor meats, 
not to mention lost trade. As was said 
before, curing cannot improve quality; 
but the quality can easily be pulled 
down by the use of inferior curing in- 
gredients. 


Cause of Bitter Flavor 


What does the processor want to pro- 
duce when he cures meats? He wants 
meats of good color, to get the maximum 
sales appeal. He wants products of 
good flavor to encourage repeat sales. 
Differences of flavor occur in salt. A 
salt in which even very small quantities 
of magnesium or calcium chlorides are 
present has an acrid, bitter taste as 
compared with a salt that is highly 
purified. 


Pure Salt Cheap Insurance 


Eliminating impurities with objec- 
tionable flavors adds to the cost of the 
salt, and the processor must expect to 
pay a little more for the purer salt. This 
is offset, however, by the fact that pure 
curing materials cut production costs. 
If the processor is satisfied to take a 
chance, and is willing to take a loss 
occasionally because of below-standard 
meats, perhaps cheap salt containing 
impurities may meet his needs. On the 
other hand, if he is trying to produce 
superior products, gain goodwill and 
consumer demand for his products and 
build a reputation for high-quality 
cured meats, he needs the best curing 
ingredients he can get. 

There are two general classifications 
into which salt falls, ‘granulated’ and 
‘flake’; the flake grain resulting from 
the evaporation of brine in open vessels, 
whereas granulated salt is produced by 
evaporating brine in vacuum pans. Of 
the four grades of salt usually specified 
in price market columns—granulated, 
medium dried, medium undried, and 
rock—we suggest, for the important 
reasons of purity given here, that only 
high-grade granulated or flake salt be 
used. High-grade granulated salt is 
usually considered to be the best salt 
for brining, although in dry curing some 
packers prefer a flake type salt. 

In the case of sausage, we cannot 
urge too strongly that the sausage man- 
ufacturer insist on purity in the salt 
he buys. The purer the salt the better 
the flavor. 


HOSE FIXTURES 


Hose couplings that are set up tight 
with a quarter turn are available. They 
save time for the clean-up gang. Rub- 
ber hose nozzles are in use in a number 
of meat plants. They cost less than 
brass nozzles, disappear less frequently 
and have a long life. 








AVENIZED 
PAPERS 


Cut waste and increase 
profits by improving 
the keeping quality 

of your product 





Use Avenized Parchment, 
Glassine, Grease-Proof for— 


LARD 
SHORTENING 
BACON+->HAM 


and other fatty products 


Like producers of Cremoland Butter you, 
too, can preserve the freshness and 
quality of your product longer with 
Avenized papers. For Avenized Glas- 
sine, Parchment and Grease-Proof re- 
tards oxidation—the chief cause of 
rancidity and off-flavors. 

When next ordering, specify Avenized 
paper. 


Reprints of scientific reports 
proving the value of Avenized 
Paper are available upon req 
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THE QUAKER OATS COMPANY | 
17 Battery Place, New York City | 
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FACTS—not FICTION 
regarding SY LPHCASE' 3-C Casings 

















SYLPHCASE 3-C CASINGS 
are making an outstanding record 


THE REASONS ARE THESE. 


Thinner Wall... Greater Strength . . . Fully Transparent .. . Uniform 
Stuffing Capacity . . . Odorless .. . Sanitary .. . Better keeping 
qualities ... And they take printing to excellent advantage 


All of these specifications are basic advantages. Boost your sales of sausage 


and prepared meats by packaging them in SYLPHCASE 3-C Casings. They will 
bring you retail and consumer acceptance for your products. 


SYLPHCASE Casings are Strictly Kosher 


*Reg. U.S. Pat. Off. 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York 








Works: Fredericksburg, Va. 
Boston, Mass., 201 Devonshire St. ¢ Cricaco, Int., 427 W. 
Randolph St. ¢ Dattas, Tex., 809 Santa Fe Bldg. * Puita., Pa., 260 South Broad Street * Pactric Coast: Blake, Moffitt & 
Towne * Offices and Warehouses in Principal Cities * Canapa: Victoria Paper and Twine Co., Ltd., Toronto and Montreal 


9 TRADE MARK 
REGISTERED 


US. PAT OFF 
> 


The National Provisioner 


Brancn Orrices: Arttanta, Ga., 78 Marietta Street * 
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Making Steam Lard 
i. 


Editor’s Note.—This is the second of 
two articles describing the manufacture of 
prime steam lard. The first dealt with ma- 
terials and equipment and outlined opera- 
tions to the point where rendering actually 
begins. 


After material in the tank has been 
parboiled, sufficient water is added to 
fill again the cone of rendering tank. 
This prevents dry steam used in cook- 
ing from being forced directly upon fat. 
Head is then placed on top of rendering 
tank, and valve in the 2-in. exhaust line 
opened wide. 

Steam at 40 to 50 lbs. pressure is 
turned into rendering tank through con- 
nection in cone and is allowed to enter 
tank as fast as possible. At the same 
time, pet cock on exhaust line at head 
of tank is opened and exhaust is ex- 
amined from time to time. As soon 
as air and gases in rendering tank have 
been expelled, and blue steam begins 
to come through pet cock, the 2-in. valve 
is nearly closed. 

If this valve is left wide open, there 
is a tendency as cooking proceeds for 
steam entering bottom of rendering tank 
to blow through material and cause a 
mixture of steam, water and lard to dis- 
charge through 2-in. relief line. Valve 
is left partly open to allow escape of 
enough steam to create a circulation in 
tank and aid complete cooking. 


Avoid Cold Spots 


Owing to danger of incorrect gauging 
of the distance that the 2-in. gate valve 
is opened, some operators insert in the 
exhaust line from rendering tank a 
small, %-in. valve, and this is left wide 
open during entire cooking operation. In 
this manner, a correct amount of ex- 
haust is provided for with a maximum 
of safety. 

Sides of the tank should be examined 
occasionally to see that no cold spots 
occur. Such spots cause sour lard. Sur- 
face of the tank will sweat where there 
are cold spots. If any are found, steam 
is shut off and as much excess water as 
possible drawn off through the slush 
cock. This loosens material in rendering 
tank and allows the steam and hot water 
to come into contact with the cold ma- 
terial causing the cold spots. 

If tank is over-filled with material or 
excess water, it is likely to foam. This 
is remedied by shutting off steam and 
allowing contents of tank to settle for a 
short period. Condensed cooking water 
which settles to bottom is then drawn 
off carefully and cooking resumed. 
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Six to eight hours is approximate time 
required for rendering. This varies 
largely according to size of the tank and 
nature of the raw material. Bones re- 
quire more time than straight fat ma- 
terial. Materials such as skimmings 
and neutral bottoms require least cook- 
ing. 


Rendering Time Varies 


It should be remembered that there 
seems to be a definite relationship be- 
tween length of cooking time and free 
fatty acid content of resulting lard. The 
operation should be conducted so as to 
complete rendering within as short a 
time as possible in order to keep acid 
to a minimum. 

When cooking operation is finished, 
contents of the tank are about one-third 
water, which remains water only as long 
as under 40 lbs. pressure. If pressure 
is suddenly removed, this water will ex- 
pand immediately into steam. If this 
occurs, a violent mixture of the con- 
tents of the tank results and water and 
lard become emulsified. This emulsion 
is afterwards very hard to break and 
resulting lard is never of first-class 
quality. Therefore, steam pressure 
should be removed slowly to avoid pos- 
sibility of water and lard mixing. 


Testing the Pressure 


A good way to test amount of pressure 
upon rendering tank at finish is by 








SAUSAGE 
And Meat Specialties 


—>A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 

THE NATIONAL PROVISIONER 


407 So. Dearborn St., Chicago, Ill. 


Enclosed is check or money order for 
pe ae for copy of ‘‘Sausage and Meat Spe- 
cialties.’’ 























opening pet cock and noting violence of 
exhaust from tank. When the pressure 
has been entirely reduced, head of the 
tank is unfastened and carefully re- 
moved. A small quantity of salt is then 
sprinkled upon surface of lard in render- 
ing tank to insure complete separation 
of water and lard. 

The lard is allowed to settle for two 
or three hours before being removed. If 
operation of rendering has been carried 
on successfully it will have separated 
contents of tank into three layers of 
product: bones and fiber in bottom, 
water in middle, and lard on top. If 
loading has been properly done, line of 
demarcation between lard and the tank 
water is approximately where 2-in. 
draw-off cocks are located. 


Drawing Off the Lard 


If for any reason this line of demarca- 
tion is above or below the draw-off cocks, 
right levels can be obtained either by 
addition of water to rendering tank or 
by removal of cooking water from 
rendering tank. If it is necessary to add 
water to rendering tank in order to raise 
level of lard, it is added slowly. If 
added too rapidly, or if water is con- 
siderably colder than that in rendering 
tanks, currents may be set up which 
will cause a mixture of the tankage, 
water, and lard in the rendering tank. 
This, as was stated before, is very un- 
desirable and produces an_ inferior 
grade of lard. 

Line of demarcation between cooking 
water and lard is brought to level of 
lower draw-off cock. Lard is then re- 
moved from upper draw-off cock. By 
adopting this procedure, the danger of 
removal of any cooking water with lard 
is greatly lessened. 

After lard has been drawn off down 
to level of upper cock, water is gradually 
taken from the rendering tank and line 
of demarcation between lard and tank 
water is gradually brought slightly be- 
low the lower draw-off cock. If this 
operation is carried out very carefully, 
nearly all lard can be removed from the 
rendering tank without contamination 
from tank water or fine tankage. 

Some operators use lower draw-off 
cocks as much as 6 in. in diameter, re- 
moving as much lard as possible through 
a smaller upper cock and then paddling 
out remainder of lard and uncooked ma- 
terial floating on surface of tank water 
through the 6-in. cock. 

The lard is run to a separator tank 
where any cooking water remaining in it 
is removed. Any moisture left in lard is 
detrimental to it and should never ex- 
ceed % of 1 per cent. Lard is then run 
into a receiver and after drying is ready 
for filling into barrels or refining. 
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RECORDING 


THERMOMETER LIST PRICE 


Correct operating temperatures in the 
preparation of Prepared Foods and Meat 
Products are essential for greatest opera- 
ting efficiency. 


MOTOCO Thermometers and Recorders 
will help you to produce a tastier, richer 
product with greater consumer appeal. 


MOTOCO will save you money on many 
applications in your plant. Write today 
giving us a brief outline of your equip- 
ment which requires temperature control. 


moToco 


INDUSTRIAL THERMOMETERS 


MODEL - FI $2Q00 


DIAL 
THERMOMETER LIS! PRICE 


THE ELECTRIC AUTO-LITE COMPANY 
MOTO METER GAUGE & EQUIPMENT DIV. 


CHRYSLER BUILDING - NEW YORK CITY, N.Y 
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General - purpose magnetic 

switch. Cover open to show 

compact construction and ac- 
cessible terminals 


PROTECT 
Against Overloads and Undervoltage 


WITH G-E MAGNETIC SWITCHES 


VOID the damage—-and the production delay 
J» \uarte overloads or undervoltage may cause. 
Install General Electric magnetic motor-starting 
switches. These switches protect motors and prevent 
costly, troublesome tie-ups that result from too 
heavy a load or too low a voltage. 


Built-in thermal overload units guard against heat- 
ing the motor to a dangerous temperature. They 
also prevent unnecessary shutdowns, as they closely 
follow the heating characteristics of the motor and 
open the circuit for dangerous overloads only. 





aes ~~ “Low Maintenance 
/ ELECTRIC EQUIPMENT FOR 
|. FOOD-INDUSTRIES PLANTS 
| General Electric also makes 
j many other types of electric 

ipment. Included in the 


Fine-silver or extruded 
copper contacts (de- 
pending on size of 
switch) reduce burn- 
ing and hence decrease 
maintenance costs. For 
' unusual conditions, 





sie asin 


complete line are: 
Gear-motors 
| Synchronous motors 
‘ Totally enclosed motors 





Splashprodf motors ' dust-tight and water- 
Ridieciiedailidgs .sepalaters tight cases can be pro- 
Electric heating units vided. For further 


Photoelectric equipment information write to 
Cable General Electric Co., 
Pak 1 Schenectady, N. Y. 


GENERAL & ELECTRIC 


011-424 
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LESSON 8 
A Cubic Foot of Heat 


E HAVE, as yet, treated heat 

transfer in only an abstract man- 
ner. The primary reason for this is that 
heat is non-dimensional. It has neither 
length, width nor height. Its presence 
or absence is noted only from its effects 
on materials, instruments or the human 
body. 

It is difficult to grasp a working 
knowledge of heat because of its char- 
acter. In these lessons on refrigeration, 
therefore, an attempt will be made to 
convey a clearer understanding of heat 
by presenting the subject in a new light. 

Besides the commonly used units of 
measurement, such as the foot rule and 
the yardstick, most people also have an 
individual unit of length comparison, 
and whenever distance is being consid- 
ered this unit immediately comes to 
mind for comparison. 


Visualizing A Heat Unit 


For example, if one owns a home on 
a 50-ft. lot he may use this lot width as 
his unit of comparison. In such an event, 
when estimating a short distance, the 
measurement is visualized in relation 
to a 50-ft. distance. Heat density, or the 
quantity of heat, may be visualized in a 
like manner—by comparison. The cubic 
foot of heat is used as the unit of com- 
parison. 

Number of heat units in a cubic foot 
of any substance, product or material 
varies considerably, as will be seen from 
the accompanying table. Nor can one 
depend on appearances in judging the 
approximate amount of heat in different 
objects. It might be concluded, for ex- 
ample, that a sizzling bar of iron from 
the blacksmith’s forge contains a large 
quantity of heat. This is not true. There 
are more heat units in a bucket of ice 
water than in the glowing bar. 


Remember those August days when 
the sun beat in on the loading dock and 
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the thermometer stood at 105 degs. F.? 
One might imagine there are a multi- 
tude of B.t.u. floating around on such a 
day. Although the temperature was high 
there were fewer than 2 B.t.u. in each 
cubic foot of air. 


The gasoline torch used in the tin 
shop for heating soldering irons looks 
pretty hot. If the flame from this torch 
could be made to fit a cubic foot of 
space there would be only 10 B.t.u. 
present. 

A white-hot furnace approaching a 
temperature of 2,500 degs. F. has but 
12 B.t.u. in every cubic foot of space. 

The oxy-acetylene torch, which makes 
steel run like water, has 24 B.t.u. per 
cubic foot. 


Steam High In Heat Units 


The surprise product is exhaust steam, 
which is wasted with such apparent un- 
concern by so many packers. It contains 
50 B.t.u. per cubic foot, indicative of its 
tremendous heating power. 

Most packinghouse boilers are oper- 
ated at a pressure of 100 to 150 lbs. A 
cubic foot of saturated steam at this 
pressure has 400 B.t.u. If 100 Ibs. pres- 





TEMPERATURE AND HEAT 


CONTENT 
TEMPERATURE 

Temp. 
Material degs. F 
oe Ce PE ETE EE 
TTT TT TTT eee .. 7,000 
Melting point of tungsten.. Mantes 6,162 
Melting point of fire brick R Torr. 
Melting point of steel... — eo. 
Melting point of aluminum. re o00.00a° ee 
Melting point of sulphur ae eee 823 
260-lb. steam, 300 deg. superheat rrr 704 
260-lb. saturated steam. eee covcce 
160-lb, saturated steam foiFans .-. 860 
Boiling point of water. s ; -- 212 
Freezing point of water ee or eWenlnen 32 
Boiling point of ammonia................ — 29 
re rer rr —109 
Freezing point of alcohol hy Serene —148 
Freezing point of oxygen... Seem een mate —377 
Absolute ZeTO ..ncccccsersereecesscccee ss —AGO 

HEAT CONTENT 

B.t.u, 
Material per cu.ft. 
GE av cedaemen er atae osbueteuersshieeee see 
Carbon arc lamp......... - - + «ee 2300,000 
SD 5 one 0 0.0i'0 504 s450 ed wane 70,000 
nN IIIS bk 60:4)4:00 10.6 a-0ce:eao .... 20,000 
Liquid sulphur ...... é RL 
NE WEE oie 9616.05 0 isc Sceeresedcne’s 10,000 
Melting ice .....c.0..- Siu excuses ee 
Pe HE wasswduies ccs ae 
260-lb. saturated steam.................. 658 
260-lb. steam, 300 degs. superheat eer 515 
160-lb. saturated steam ...............+. 420 
WANS GENE oc dce cc cesccece sess ceeres 50 
Oxy-acetylene blow torch .........-...+. 24 
Combustion chamber see's Couey ase 12 
Peer errr errr ret > 10 
Ar Oe TEE, Fie 0 4-c0 i vc ccandwewewise 2 


sure is added and the steam is super- 
heated to 325 degs. F., a cubic foot 
contains 525 B.t.u. Strange as it may 
appear, saturated steam at the same 
pressure contains 650 B.t.u. 


A cubic foot of natural gas has 1,000 
B.t.u., but a chunk of melting ice will 
deliver 9,000 B.t.u. per cubic foot. 


The bucket of boiling water in which 
the butcher dips his knives so that he 
can make a neat, clean cut holds 10,000 
B.t.u. Now can you appreciate the heat 
that is used on floors and benches during 
clean-up time? A cubic foot of liquid 
ammonia contains about 20,000 B.t.u. 


From these figures it will be seen that 
solids contain more heat than gases, 
volume being the same. This is in accord 
with the theory of heat. And everything 
contains heat whether or not it will sus- 
tain combustion. 


Lesson 9 will discuss “ICE MAKING 
CAPACITY.” 


FROZEN FOOD DISTRIBUTION 


National Frosted Foods, Inc., 864 
Washington St., New York, N. Y., new 
distributing organization. for quick 
frozen foods, has been announced by 
M. T. Zarotschenzeff and his son, W. M. 
Zarotschenzeff. The new company will 
contract with producers of frozen foods 
for the distribution of the product under 
either the packer’s branch name or that 
of National Frosted Foods. Institu- 
tional business will be the first sought 
and distribution will be made by re- 
frigerated motor trucks and other suit- 
able facilities. Retail packages of fish, 
sea foods, poultry, meats, fruits, veg- 
etables, tropical fruits, fruit juices, etc. 
will be handled. The plan includes the 
placing of low temperature cases in re- 
tail markets, the cases to remain the 
property of the company and no charge 
to be made for rental. Only top grades 
of products preserved by approved 
quick freezing methods will be accepted 
for distribution. 


LOCKER PLANT NOTES 


Toledo Food Lockers Co., recently 
organized at Toledo, O., is renting 1,500 
lockers in the Great Lakes Terminal 
warehouse. Butchers are provided to 
cut, wrap and label meats. 


A new locker plant for use by farmers 
is being constructed at Corsicana, Tex. 


Construction work on a locker plant 
of 420-locker capacity will be started 
shortly at Mesquite, Tex., by the Mes- 
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PERFECT 


WITH BAKER SYSTEM 


@ Make humidity work for you instead of against you, 
by installing BAKER System Conditioned Air! Too little 
moisture in the air causes shrinkage; too much often 
results in mould. Both are expensive—and unnecessary. 
BAKER equipment gives you perfect automatic control 
over humidity, as well as temperature and air circula- 
tion ... enables you to regulate all three to suit the 


CONDITIONED AIR 


varying requirements of each department in the plant. 
Your products will naturally look better, taste better, 
retain more of their original weight, and command a 
higher price in a wider market. Low operating cost, long 
life, and trouble-free performance make BAKER units 
a profitable investment. See a local BAKER represent- 
ative for full details, or write direct to the factory. 





ts A K ‘a x ICE MACHINE CO., INC. 
1514 EVANS STREET 
OMAHA, NEBRASKA 


Branch Factories: Fort Worth, Los Angeles, Seattle « tiie Sales: New York 
Central Sales: Chicago ¢ Sales and Service in Alll Principal Cities 


AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 
IT’S MINERAL . . . IT’S PERMANENT ... 
J-M 
ROCK 
CORK 






















BUILT TO PUT MORE PAY 
IN EVERY PAYLOAD 


Arrange for an “on-the-job” test today 
112-inch wheelbase Ford V-8 Commercial Cars 
122-inch wheelbase One-ton Trucks 
134-inch and 157-inch wheelbase Trucks 


Today, many 20 and 25 year-old installa- 
tions of J-M Rock Cork are still giving 
highly efficient insulating service . . . seem 
good for many more years to come. Largely 
responsible is the completely mineral na- 
ture of this material. Rotproof and vermin- 
proof, it is unusually moisture-resistant . . . 


P= 10l-inch and 134-inch Cab-Over-Engine Trucks 
cannot hold or give off odors. And its low JM 
installation cost will surprise you. You'll * 
want full details on the many advantages Low-Temperature FORD V 8 T RUCKS 
® . Insulation... 
of J-M Rock Cork. Write Johns-Manville, a Pr a: a aS 


22 East 40th Street, New York City. 








for Pipe Covering 














“C-B” Cold Storage Door | 


“The Better Door that Costs No More” 


Users and contractors everywhere recognize The backs of doors are made of spruce. 
‘ ; : aa we 
oe ae Se a A trial will convince you that the ‘‘C-B” 


Cold Storage Door has superior merits. 

The fronts of standard doors, including the Unexcelled in desi construction, work- 
casing on the frame, are made of high grade : : pre mega dies 
yellow pine. \On special orders, oak or other OR eS SU At GUNNS SS 
woods, as specified, will be furnished. “The Better Door that Gosts No More” 

+ . + 5 = 
The Cincinnati Butchers’ Supply Corporation 
824 EXCHANGE AVE., U. S. YARDS 1972-2008 CENTRAL AVE. 


CHICAGO, ILLINOIS” GEN. OFFICE: 2145 CENTRAL PARKWAY CINCINNATI, OHIO 
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quite Frosted Locker Co. The $15,000 
plant will be housed in a new building. 

Cold storage lockers have been added 
by Baxter and Lester Hopkins, Black- 
foot, Idaho, to the facilities of their 
custom killing and packing plant. 

Success of a recent meeting of the 
committee on the cold storage locker 
system of the Logan County, IIl., farm 
bureau indicates that work on the plant 
will probably begin this fall. 

Ed Gesme and Benhard Wilson are 
considering installation of a cold stor- 
age locker plant in the Arlington Hotel 
at Lake Mills, Ia. 

A cold storage locker plant is under 
construction at Farmer City, Ill. 


PACKER MEETING FEATURES 


(Continued from page 17.) 


Can., and S. E. Todd, secretary of the 
Industrial and Development Council of 
Canadian Meat Packers—will explain 
some of the problems of Canadian pork 
production and what is being done to 
meet them. 

In our own business one of the prin- 
cipal problems is finding costs and ap- 
plying them to the various departments 
in a meat packing company. At the 
Tuesday morning session speakers who 
have done a great deal of work recently 
in finding and applying cost informa- 
tion will discuss some of the cost ac- 
counting problems of the meat packing 
industry. 


Cost Accounting Problems 


These speakers are: 


John Lane, Comptroller, Armour and 
Company. 

Hugo Slotkin, vice president, Hy- 
grade Food Products Corp. 

G. M. Pelton, comptroller’s office, 
Swift & Company. 

Howard C. Greer, director of the In- 
stitute’s Department of Organization 
and Accounting. 

The closing talk of this year’s con- 
vention, as in years past, will be given 
by Wm. Whitfield Woods, president of 
the Institute. Mr. Woods will discuss 
“The Prospect Before the Meat Packing 
Industry.” 

There are several other speakers 
previously announced in THE NA- 
TIONAL PROVISIONER whose pres- 
ence helps round out what is believed 
to be one of the most complete and 
interesting Institute convention pro- 
grams of recent years. 

Sectional meetings dealing with ac- 
counting, engineering, chemistry, oper- 
ating, sales and advertising and saus- 
age subjects will be held on Friday and 
Saturday, October 21 and 22. 

Throughout the entire convention an 
interesting and entirely new exhibit 
of packinghouse equipment and sup- 
plies will be on display. The number 
of exhibits this year is the greatest in 
the history of the Institute, and many 
products hitherto not shown at Insti- 
tute conventions will be shown. 


Week Ending October 8, 1938 


FINANCIAL NOTES 


Rath Packing Co. has declared an 
extra dividend of 334 cents a share on 
the common stock, payable Oct. 15 to 
stockholders of record on that date. 
This action brings total dividends paid 
or declared in 1938 on the common issue 
to $1.6655 per share, paralleling 19387. 

Frederick County Products, Ince., 
packers of Frederick, Md., paid a divi- 
dend of $2 a share on October 1; similar 
payment also was made on July 1. 

Directors of United Stockyards Corp. 
have declared the regular quarterly divi- 
dend of 17% cents a share on the con- 
vertible preferred stock, payable Oct. 15 
to stockholders of record Oct. 10. 

Jewel Tea Co., Inc., has declared a 
quarterly dividend of $1.00 on the com- 
mon stock, payable Dec. 20 to stock- 
holders of record Dec. 6. 


Directors of Link-Belt Co. have de- 
clared a 25c dividend on the common 
stock, payable Dec. 1 to stockholders of 
record Nov. 8, and a quarterly dividend 
of $1.62% on the preferred stock, pay- 
able Jan. 3 to stockholders of record 
Dec. 15. 

Nevins Packing Co., Inc., 1 Hanson 
Pl., Brooklyn, N. Y., has incorporated 
with a capitalization of $20,000 to pro- 
duce meats and meat by-products. 


Watch Classified page for good men. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Oc- 
tober 5, 1938, or nearest previous date: 
Sales. High. Low. ——Close. 





Week ended Oct. Sept. 
Oct. 5. —Oct. 5.— 5. 28. 
Amal. Leather. 800 2% 2% 2% 2% 
Be, Dek. caw, ewes <4 aan oak 16 
Amer. H. & L.. 4,500 416 4% 414 3% 
Bo. P88. .... aoe 264 26%, 26% 20% 
Amer. Stores .. i% 7% 7% 7 
Armour IIl..... 12,100 5% 54g 5% 5 
Do. Pr. Pfd.. 400 45% 45 45% 388% 
Do. Del. P fd. 400 «+100 100 100 99 
Beechnut P ace 300 114 114 1l4 103 
Bohack, H. ensie 008 eee eos 2 
i, Se: acs ) bee cae éxe ohie 13% 
Chick. Co. Oil... 1,000 17 17 17 13 
Childs Co. ..... 3,000 9% 914 9% 8% 
Cudahy Pack. . 1,200 17% 17 17% 14% 
Do. Pfd. i. eke. Sse ‘ax ose 58 
First Nat. Strs. 3,700 31 30% 30% 27% 
Gen. Foods .... 9,200 361g 36 36% 33% 
S. jase es ans oats 112 
Glidden Co, ... 5,500 24144 24% 24% 20 
me, BIS, cece 100 45 45 45 43% 
Gobel Co. ..... 1,600 2% 2% 2% 2h 
Gr. A&P Ist Pfd. 125 123% 123% 123% 120 
Do. New .... 350 68% 631 63% 49 
ie Te Mines atan wee wii dice 21% 
Hygrade Food . 200 1% 1% 1% 1% 
Kroger G. & B. 4,300 17% 17 17% 15% 
Libby MeNeill. 4,100 7 7 7 6% 
Mickelberry Co, 2,750 4%e 4 4% 3% 
We Sie PEs plas. sas oe 3 
Morrell & Co... 100 34% "34 ly 3444 34% 
me, OR Gases 200 3144 3% 3% 2 
Proc. & Gamb.. 4,000 55 54% 55 50% 
Do. Pfd. ... 200 116% — 116% 116% 
ee ee ees 24% 
Safeway Strs. . 2,700 19 "18% 19 16% 
De: Se Be vans es ées on 76 
BO.. Sp Pie. seas eee vad eal, 85 
Do. 7% Pfd.. 130 99% 99% 99% 96 
eer ee eee eee 1% 
Swift & Co..... 5,250 18% 18% 18% 17 
Do. Intl .... 4,450 27% 27% 227% 26% 
Trams Pome 2.6 eseoe sev — ove 8 
U. S. Leather.. 1,800 5% 5% 5% 4% 
ee eee 3,100 10% 10% 10% 7% 
Oe OU GR. Snes “Hes ° eee 70% 
Wesson Oil .... 1,400 34 33% 34 81 
Re. PSS. v0.0 500 79 79 79 74% 
Wilson & Co... 2,400 4% dy 4% 4 
mre. .... GB & 43 45 86% 
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ACTIVATED CARBON 


Produces a good lard from Sweet 
Pickle Fat by removing undesirable 


| —. color, odor and taste through phy- 


ee \ sical adsorption 


; We 


q WA ic eee COM ORNY 
iN 230 Park Avenue New York 
4 
CHICAGO 
205 W. Wacker Drive 1322 


WF 


PHILADELPHIA 


INDUSTRIAL CHEMICAL SALES 


CLEVELAND 
Widener Bidg 417 Schofield Bid 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 







Practical, 
a Safety 


Percentage Measure 


Scale 









Build your own table. Galvanized sheet is strong enough. We will 
send you a blueprint. 


“BIG BOY PUMP” 
gives a gentle, yet 
Positive pressure 
and drives the rich, 
colorful pickle to 
the farthest part of 
the ham, making 
it a “Safe, Fast 
Cure."’ 

Canned hams area 
new field. We elim- 
inate shrinkage. 
Our pack is solid, 
with only a mini- 
mum of heavy jelly. 
Why not learn the 
game. 


Prague Powder 


isa 
Standard Cure 





‘“‘“READY TO EAT SMOKED HAM” 


Made Tender by 
Artery Pumping 


6%, 8%, or 10% Pickle added to green weight made this 
Ready to Eat Smoked Ham. Yield 100% out of Smokehouse. 


THE GRIFFITH 
LABORATORIES 


1415-31 West 37th St., Chicago, Illinois 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 


Canadian Factory and Office: 11 Industrial St., Leaside, Toronto, 12, 
Ontario, Canada 


S ppb bbb bbb bhp bpp bbb ppp php bpp bp hp bp pbb php ppp php bp bb ph bp hp hb ppp ph pp phpbb hp bphp bhp ab hhh ppb ppp php ppp pha ppp ppp ppp ppp hh ppp pt 


5000000000000000000000000000000000000000 
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Efficiency Plus 


.... Plus a finer, juicier, 
better looking product—a 
product that brings great- 
er sales volume. And this 
at the lowered cost which 
comes with the high effi- 
ciency that has made 








ADELMANN equipment 
the outstanding favorite 
with meat packers. 


Liberal Trade-In 


Allowances 


Send today for schedule of 
liberal trade-in allowances 
and valuable booklet con- 
taining helpful hints and 
listing the complete 
ADELMANN line. 


**Adelmann—The kind your ham 
makers prefer’’ 


HAM BOILER 
CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 8. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- 
tralian and New Zealand Representatives: Gollin & Co., 
Pty. Ltd., Offices in Principal Cities—Canadian Repre- 
sentative: ©. A. a gee Ltd., 189 Church S8t., 
‘oronto. 
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Pork and Lard Markets 


ARD futures at Chicago showed weak- 
ness during most of the past week, 
although moving within a fairly narrow 
range, but steadied at midweek to close 
on Thursday at 12% points higher (Oc- 
tober) to 10 points lower than on the 
preceding Friday. 


Lard was easy last weekend, feeling 
the influence of lower grain prices, and 
there was liquidation by October and 
January longs. Fifty-three lots were 
tendered Saturday against October con- 
tract. While the market opened weak on 
Monday, bearish hog news and easiness 
in corn was about offset by the action of 
cotton oil. Lower corn and hogs on Tues- 
day influenced scattered selling of 
nearby into January; there were fair 
hedging sales by Western packers in 
May contract. Lard firmed up at mid- 
week with strength in grains and under 
packer support and commission house 
buying and was steady on Thursday 
with marked expansion in speculative 
trade. The current month narrowed its 
discount substantially when packer ef- 
forts to remove hedges disclosed no of- 
ferings due to no tenders on Thursday 
morning. 


Cash trade in lard was reported as 
fairly good during the week. Cash lard 
in tierces was quoted at 7.62% on Thurs- 
day and loose at 7.37%; refined in 
tierces was 9.37'4c. 


Demand was fair but the market easy 
at New York. Prime western was quoted 
at 8.10@8.20c; middle western, 8.10@ 
8.20c; New York City in tierces, 75% @ 
7% ¢, tubs, 814 @8%«c; refined continent, 
83% @8%c; South America, 8%@8%c; 
Brazil kegs, 8% @8%c; and shortening 
in carlots, 10c, smaller lots, 10%c. 


Hocs 


Hog prices at Chicago declined 
sharply during the past week with the 
top slipping to $8.70 on Tuesday com- 
pared with $9.20 on the preceding Fri- 
day; the market then steadied and 
Thursday’s top was unchanged at $8.70. 
Fairly even declines of 20@25c were 
registered on Monday and Tuesday’s 
losses brought most hogs 40@50c under 
the preceding Friday; lights were off 
15@35c and 350- to 400-lb. good pack- 
ers about 10c lower. Average price 
dropped to $8.35 on Wednesday and av- 
erage weight was around 240 to 245 lbs. 
during most of week. 


EXPORTS 


North American lard exports for week 
ended October 1 totaled 2,666,000 lbs. 
and bacon and ham exports amounted 
to 2,071,000 lbs. Spot lard was quoted 
at 48s at Liverpool on Thursday, A. C. 
hams at 92s and Canadian A. C. hams 


Week Ending October 8, 1938 


at 98s. There were unconfirmed reports 
this week that Anglo-American trade 
agreement would soon be announced 
with a cut in British duty on lard. 


CARLOT TRADING 


Almost all green product declined in 
the carlot market at Chicago during the 
past week. Offerings of light and med- 
ium green regular hams were liberal 
and these were marked down from 4 
to %c with 10/16 quoted at 15%c and 
16/22 at 18c. S. P. regulars shared the 
decline with losses of 4 to %c. The 
14/18 and 18/20 green skinned hams 
were lower on generous supply; heavier 
end was more lightly offered and quoted 
steady. The 14/18 S. P. skinned were a 
little lower but balance of list was 
steady with 25/30 up %c. Light green 
picnics were %c lower but 8/10 and 
heavier advanced %c; same situation 
prevailed in S. P. picnics with heavier 
end about steady. 

Green square cut seedless bellies were 
lower this week with easiness particu- 
larly apparent on light end; cured bellies 
were marked down % to ‘%e. D. S. 
bellies were % to %c lower in quiet 
trade. There is no open interest in belly 
futures at present. Cash clear bellies 
were quoted on Thursday at 10.25 asked 
compared with 10.75 on preceding Fri- 
day. Demand was quiet for D. S. fat 
backs and offerings were available at 
declines of % to “4c under preceding 
week. 

FRESH PORK 


Fresh pork cuts were steady at Chi- 
cago during the week as increased de- 
mand offset declines in related markets. 
Loins were about steady at around 
18%c for 8/10 with sales reported at 
%e or more above this price. Boston 
butts were a little higher at 17%4c and 
skinned shoulders fully steady. New 
York City reported 8/12 loins off %c at 
1914@20%c and Boston a decline of 
1% @2c on 8/12 loins which were quoted 
21@22c. 


BARRELED PORK 


Barreled pork at Chicago was steady 
with last week’s prices. Car 80/100 fat 
back pork sold at about $14.00, Chicago, 
and car 70/80 was reported at $14.75, 
f.o.b. Chicago. Demand was fair and the 
market steady at New York. Mess was 
quoted at $25.87% per barrel and fam- 
ily at $21.00@25.00. 


SAUSAGE MATERIALS 


There was some easiness in market 
for fresh regular pork trimmings during 
the past week. Regulars were moving 
Thursday at 12@12%c against 12%c 
last Friday; there was fair demand for 
leans. 

(See page 41 for later markets.) 
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MEAT AND LARD STOCKS 
LOW ON OCTOBER 1 


TOCKS of pork meats continue to 

decline in spite of material increases 
in numbers of hogs processed. At the 
seven principal markets stocks of cut 
meats on October 1 were nearly 20,- 
000,000 Ibs. less than a month ago and 
7,000,000 lbs. under those of a year 
earlier. Lard stocks, while 18,500,000 
Ibs. less than a month ago, were 18,- 
000,000 lbs. higher than the amount on 
hand October 1, 1937, at these points. 
Hog slaughter at eight large centers 
during the month was 250,000 head 
greater than in September, 1937. 


Regular and skinned hams have met 
a good outlet and stocks are far below 
those of a year ago. Supplies of pickled 
bellies are slightly larger than last 
year, but showed a big drop during the 
month. The same was true of pickled 
picnics. D. S. belly stocks are about 
the same as a year ago but declined 
over 4,000,000 lbs. during September 
this year. Stocks of D. S. fat backs are 
large, being nearly double those of a 
year ago but declining over 3,000,000 
lbs. during September, this year. 


Lard stocks at 71,600,000 Ibs. on 
October 1 compare with 90,000,000 Ibs. 
on September 1 and 53,600,000 Ibs. a 
year earlier. Trade impression appears 
to be that when stocks for the country 
as a whole are published the showing 
will be even more bullish. 


Thus packers approach the close of 
their fiscal year and the arrival of win- 
ter hog runs in an unsually good posi- 
tion, with stocks low and general con- 
sumptive demand good at present price 
levels. 


Storage stocks of meat and lard at 
Chicago, Kansas City, Omaha, St. Louis, 
East St. Louis, St. Joseph and Milwau- 
kee, on Sept. 30, 1938, with comparisons, 
as especially compiled by the THE 
NATIONAL PROVISIONER: 


Sept. 30, Aug. 31, Sept. 30, 

38, Ibs. ‘38, Ibs. "37, Ibs. 
Total S.P. meats 53,636,195 62,672,652 68,565,233 
Total D.S. meats 21,684,890 29,746,755 17,808,641 
Other cut meats 11,941,124 14,230,036 8,268,081 
Total cut meats. 87,262,209 106,649,443 94,641,955 


PS. tard...s09 -.. 64,642,283 79,952,452 47,572,110 
Other lard...... 6,957,174 10,094,225 6,040,385 
Total lard...... 71,599,457 90,046,677 53,612,495 
S.P. regular 

ME ok sce 9,057,076 9,297,295 13,638,566 
S.P. skinned 

CAG -cncvavee 15,923,910 18,555,728 29,770,995 
S.P. bellies..... 23,952,519 28,183,555 21,782,365 
S.P. picnics.... 4,618,690 6,470,074 3,330,307 
D.S. bellies..... 13,712,159 18,111,924 13,869,542 


D.S. fat backs.. 7,368,369 10,714,220 8,330,767 
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Packed Under the Polish 
Government Inspection 





All Meat Products of Poland Are Marked 
**Madein Poland”’ or ‘Product of Poland’’ 














BEWARE OF IMITATIONS 





List of Polish Ham Importers 


Ampol, Inc. 
380 Seeond Avenue 
New York, N. Y. 
Gramercy 5-5270 


Brooklyn Packing Company, 


157 eum Street 
Brooklyn, N.Y. 
Evergreen 9-6444 


Canada Packers, Inc. 
2 Broadway 
New York, N. Y. 
Bowling Green 9-0755 


J. §. Hoffman Company 
179-181 Franklin Street 
New York, N. Y. 
Walker 5-5800 
Illinois at Orleans Street 
Chicago, III. 
Superior 9300 


Huston and Milkowski, Inc. 


612 No. Michigan Avenue 
Chicago, II! 
Superior 3604 





Meat Import Company 
33-37 South William St. 
New York, N. Y. 
Whitehall 3-5428 


Meyer and Lange 
434 Greenwich Street 
New York, N. Y. 
Walker 5-7735 


Polish Ham Import Co. 
1921-1951 E. Ferry Avenue 
Detroit, Mich. 
Plaza 5164 


John Thallon and Co. 
8 Broadway 


New York, N. Y. 
Bowling Green 9-4867 


Distributors for the 
Dominion of Canada 


W. G. Clark & Co., Ltd. 


1164 Beaver Hall Square 
Montreal, Que., Canada 


9 Wellington Street E. 
Toronto, Ont., Canada 





BOARS HEAD 
SUPER- SEASONINGS 


i » Pita * FLAVOR 


For every type of sausage and prepared meat product 


FREE SAMPLES ON REQUEST 





Made only by THE PRESERVALINE MANUFACTURING CO., BKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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Hog Cut-Out Results 


OG cut-out results were little 
changed from a week ago, although 


Careful check should be kept on the 
yield of hogs as this should improve as 
the season progresses. In the test shown 
in this issue only good hogs of the 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Au- 
gust, 1938. 







































































IMPORTS. 
the two lighter averages shown in the weights shown will give similar cut-out Sheep, lamb 
test cut at a slight profit and the heavi- results. Representative costs and cred- and goat, Other, 
est average somewhat better than a_ its as applying to the Chicago market Netherlands .............4., 507 2,047 
week ago. During the week hog prices are used in working out the test. } hendlg abeneenceg eanee tans yo eau 
fluctuated considerably and the top United Kingdom ............ 7.138 6.314 
dropped to the lowest point since last DE EE 27,079 
May but the average price held much pune aaantaeee er 
better than tops. Demand for fresh pork Paraguay .......62.0e0es 000s 23,152 
meats was not very strong and this was CHICAGO PROVISION STOCKS RS amameecbeiceanbaat oo Sass 
reflected in the hog market as the week Stocks of meat and lard on hand in Britich India .... wateee 
progressed. Chicago are reported as of October 1: jraq 00077 pe 
Top for the four-day period of $9.00 Sept. 30, Aug. 81, Sept. 90, SYFIM s-.-eeseeeeseeeeseeees 80868 sevens 
was made on Monday with the low top a ne... nee 504 
of $8.70 on the closing day. On Thurs- Pork, bbls. ........ 16,707 20,549 4,242 New Zealand ..........cc0cc 78,720 ceca 
day 210 to 280 Ib. butchers moved at P. 8. lard, lbs..... 60,043,080 70,658,636 45,269,977 BEG YPt .ccrcccccccccceccccces Gy STH = neneee 
¢ ; ret : : Other kinds of lard, BR 5 iedaisiesicnncd neve ee, SEE cess sac 
$8.45 to $8.65; good light kinds weigh- IDS, oo ccccsceoe SOTG,4TT €190,810 4,467,000 MOROCCO onc. .ccscecseccsesee SOME 9 seen 
ing up to 190 lbs. moved at $8.15 to. D. S. cl. bellies?... 5,623,102 7,764,530 6,252,255 Others 40 
$8.40 and heavy kinds were extremely _ D. S. rib bellies’... 1,207,444 1,651,108 585,097 WER nasa ska seatcccaessan 606,811 
searce. A string of 55 head, marketed ~ > oe 1,800 1,500 1.100 WEEE awisnvaesawedaeneaee $64,046 
by an Iowa producer and averaging 527 ip. s. sh. fat backs, : EXPORTS. 
lbs., brought $7.50 per cwt. or a total B,- fo ag anit = a yan Hog, Boat, Omen, 
of $2,173. Packing sows were scarce, © p hams, Ibs.... 3,600,748 3,235,850 6,568,741 Belgium ........... 39,604 81,686 =... 
forming the lowest percentage of the g p gkinned hams, Czechoslovakia ..... ...... 173,596 
runs this season. Only about 12 per Ibs. «.......-.-. ee Te... a. eee 
cent of the receipts consisted of this  §- P- bellies, Ibs... 9,096,598 11,546,570 8,886,855 prance 000.00... 13,833 25,098 
»S. . “nics ne ‘ > 
cae faye. Sv. Boston ise.n42 I hee “See 
At th — an shldrs., Ibs. ..... 2,136,542 3,105,664 1,494,375 RIF ss roy 4 
$ , eee ee ee. ae eee we fe oe 6h 
— were bap gape mp ol bag a Other cuts of meats, iad ‘eiiiaiinle: meal Poland & Danzig.... ...... 81,542 
week ago and it is believe at the fa DB. coer eeeeeeee 645, »184, 552,922 Sweden ......0.0008  ceeeee 63,780 
run of hogs is under way with contin- — *4j2' “it Me*l*. 40,476,608 50,132,662 43,003,239  Duited Kingdom 2. 880°800 B8°S04 
ued increases in marketings to be ex- “Te sane Oak Se Canada ceeveneenees nesees 10,901 
pected. Number of hogs processed dur- a steeteeeeee 8 sa ryt 
ing October was much higher than he Australia .......... 152,729 oes 
October a year ago but storage stocks New Zealand ....... 47,302 rere 
of meat and lard declined during the a... 0 800 
month and in most cases are well below Watch the Classified Advertisements , <a ee ere 
“eigee Ree 776,268 984,046 107,718 
those on hand at this time last year. page for good men. — or alae eas $274,334  $67:726 $74,471 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THz NATIONAL PROVISIONER DaILy MakkeT Service, cutting 
percentages taken from actual tests in Chicage plants.) 
Per Cent Price Value is a Price ee i Price hay 
. rcwt. ve Tr cwt,. 
we "alive. wt. ib. alive wt. tb. alive 
180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
eee re 14.00 16.1 $ 2.25 13.70 17.3 $ 2.37 13.50 17.8 $ 2.40 
IN Waite crersig.s:o:4-s\ cia atelarorsiatein's soos 5.60 12.1 68 5.40 12.1 65 5.10 iL. 60 
MUNI INOUN 4.0.5 6510 onde sececincews 4.00 16.0 64 4.00 15.8 63 4.00 15.6 62 
ee EO ee 9.80 17.8 1.74 9.60 17.3 1.66 9.10 16.3 1.48 
MB Mook ccvceis ofn.k sconginen da 11.00 14.0 1.54 9.70 14.1 1.37 3.10 13.7 42 
NE ae er eee ine 2.00 10.3 21 9.90 9.7 .96 
ID 5 eadisda ws aleve ao ashe aro oralar esta 1.00 5.0 .05 3.00 5.6 Fi § 5.00 7.3 37 
DOME BG FOWIE 60.5.6 cn ccenceceess 2.50 6.7 17 3.00 6.7 20 3.30 6.7 22 
| = rere 2.10 7.0 15 2.20 7.0 16 2.10 7.0 15 
Ae ee 12.40 7.4 92 11.50 7.4 85 10.20 7.4 75 
NINN ia 5555 ciracs, 4 0:0reve sw raerdos ae 1.60 12.6 -20 1.60 12.5 .20 1.50 12.4 19 
pe 3.00 12.1 36 2.80 12.1 34 2.70 12.1 33 
Feet, tails, neckbones............ 2.00 11 2.00 per 10 2.00 ioe 10 
oe er re 36 ; .36 nee 36 
TOTAL YIELD AND VALUE....69.00 $ 9.17 70.50 $ 9.27 71.50 $ 8.95 
Cost of hogs per cwt........... $ 8.50 $ 8.68 $ 8.65 
Condemnation loss ............ .04 .04 04 
Handling & overhead.......... .60 52 45 
TOTAL COST PER CWT ALIVE $ 9.14 $ 9.24 $ 9.14 
TOTAL VARIED. 6 eccsesetacwnes 9.17 9.27 8.95 ‘ 
TREO MER sesGcestetactenee:  #§  Swewnm eecee 19 
DOREY BOR cccteccsecsecees jj weeemee o-) .° | J) ewalines 53 
SS ee .03 .03 
PSGRE WET ROR. 5. oo aie ccc cece .06 : 
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MEAT IMPORTS AT NEW YORK 
For week ended Sept. 30, 1938: 





Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 457,487 

Beef extract in tins.........+e0.6 20,160 

—Roast beef in tins............. 151,254 

UPOE BOSE cccesccccccccsvceses 201 
Brazil—Canned corned beef................ 270,000 
Canada—Fresh chilled pork cuts........... ,480 
—Fresh frozen pork cuts............ TAT 

—Fresh frozen beef cuts. . 682 
-Smoked sausage ...... 511 
—Smoked bacon ........ ia ,693 
—EIOG POE cccecccccces , “ 130 
Denmark—Cooked sausage in tins.. coos See 


—Cooked ham in tins.. 
England—Beef extract in tins.. 
France—Liverpaste in tins...... 


Germany—Cooked ham in tins.. 
—Sandwich meat in tins. 








—Smoked sausage ..... 
Holland-—-Cooked ham in tins.. 
Smoked sausage ..... ‘ 

—Smoked ham .......... ,415 
Smoked bacon ........ 1,363 
Hungary—Cooked ham in tins... 26,451 
—Cooked picnics in tins.. 17,240 
Poland—Cooked ham in tins.... 559, 767 
Cooked picnics in tins... 72 
—Cooked pork in tins....... 4,320 
—Luncheon meat in tins... 10,800 
Rumania—Cooked ham in tins...... 8,009 
—Cooked picnics in tins... 5,445 
Switzerland—Miscellaneous beef . 19,820 
Uruguay—Canned corned beef......... . 149,966 


PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 


Atlantic and Gulf ports: 

Week Week Nov. 1, 
ended 1937 to 
Oct. 1, Oct. 2, Oct. 1, 
1938. 1937. 1938. 











PORK. 

To bbls. bbls. bbls. 
United Kingdom ......... ee ants 100 
COmtIeRe oc cccvccoccccese wees Sees 519 

Po en rrr eens ewe 619 
BACON AND HAMS, 
M Ibs. M Ibs. M Ibs. 
United Kingdom ......... 1,777 1,046 137,412 
GORGES cccccccscccccees 29% eves 134 
PONE SOD. cen wccesecees 2 596 
Te Bee Be GOBIND. cc sccece ooee oes 65 
Other Countries .......... jou 11 62 
BEE .vecdeewteousadoons 2,072 1,057 141,269 
LARD 
M Ibs M Ibs. M Ibs. 
United Etngéem pnakea 1,698 2,995 198. 652 
Continent coco |6=6OS 28 ),279 
Sth. and Ctl. America..... acne 83 3" 283 
ED crcncoeseee ee 184 502 7,389 
We ite die GIO. c cicvnee eoce eeee 16 
Other Countries .......... ecee 1 S4+ 
DOE bsdsbscentvecedees 2,667 ~ 3,559 143,703 
TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork Hams, Lard, 
From bbls M lbs. M Ibs. 
ME TE aca bees oeeeeeee ecee 389 959 
eee eeee evce 137 
New Orleans ....... 180 
ae ‘ 1,387 
PEE ecvevccecodcccoees 
Teteal Week ....... 2,072 
Previous Week . 2,486 


2 weeks ago...... aa” Seat 339 
Cor. week 1937...... 1,057 
SUMMARY NOV. 1, 1937 TO OCT. 1, 
1937-1938. 


1938. 
1936-1937. 


= 2 Perec ere 124 56 
Bacon and Hams, M Ibs...... 141,269 97,183 
ee | eee 143,703 97,175 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 1, 1938, totaled 958,510 
Ibs.; tallow, none; greases 234,400 lbs., 
stearine, none. 
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FUTURE PRICES 


SATURDAY, OCTOBER 1, 1938. 
Open. 




















High. Low. Close. 
LARD 
Oct. 7.40 7.40 7.45 
Dee. 7.60 7.57% 7.6214 
Jan, 7.70 gaia 7.70b 
Mar. ... 8.10-8.05 8.05 8.1214b 
May 8. 15 8.15 8.22%b 
July 8.221% 8.221% 8.30ax 
MONDAY, OCTOBER 3, 1938. 
LARD— 
Oct. 7.37% 7.47% 7.37% 7.4714b 
Dee 7.55 7.67% 7.55 7.65-6714 
Jan. ... 7.674%%-65 7.72% 7 7.72%b 
Mar. 8.05 8.10 8. 8.10b 
May 8.15 8.20 8. 8.20b 
 -a0%: ea = = 8.2744ax 
TUESDAY, OCTOBER 4, 1938 
LARD 
Oct. 7a b 
Dec. 7. 
Jan. 7. 624b 
Mar. R 8.00 
May 8.10 8.10 
July eee 8.22ax 
WEDNESDAY, OCTOBER 5, 1938. 
LARD 
Oct. «es 7.47% 7.4744b 
Dec. 7 7.60 7.60 
Jan. 7 7.70 7.70ax 
Mar.  o 8.02% 8.02144b 
May 8. 8.15 8.15ax 
July ... 8. Kens 8.2244b 
THURSDAY, OCTOBER 6, 1938. 
LARD— 
Oct. 57Mar 
Dec. E 5716 
, eee» 5 7.674%b 
Mar. ... 8.05 07% 8.05ax 
ere ° 8.25ax 
FRIDAY, OCTOBER 7, 1938 
LARD 
Oct. 7.62% 7.6214b 
Dec. 7.65 7.60 
Jan. 7.72% 7.72%4ax 
) Ae ene .10b 
May ... 8.12% 8.22% 8.20b 
OORT cee sees a 8.30b 
Key—ax, asked; b, bid; n, nom.; —, split 





MORE HAMS TO ENGLAND 


British imports of U. S. lard declined 
to 6,138,000 lbs. in August, compared 
with 9,364,000 Ibs. in July, but were still 
considerably above August, 1937, ac- 
cording to A. J. Mills & Co., London, 
England. Imports of lard from Poland 
and other countries increased slightly. 
British imports of lard and hams in 
August were as follows: 


August, July, August, 

1938. 1938. 1937. 

M Ibs. M Ibs. M Ibs. 
OU. B. BiG... sscocesesc -- 6,138 9,364 3,810 
BD PWG cccscvvccdcvcese 10,251 12,670 11,546 
ee 4,482 5,468 3,425 
MF WIGS: cccccccesivss 6,718 8,007 7,177 


The United Kingdom imported 4,- 
82,000 lbs. of U. S. hams in August, 
or a million pounds more than in the 
like month last year. U. S. hams com- 
prised about 67 per cent of total British 
imports for the month. Bacon imports 
from the United States, totaling 394,000 
Ibs., exceeded those of July, 1938, and 
August, 1937. 


Watch Classified page for bargains 
in equipment. 











CASH PRICES 


Based on actual carlot as Thursday, 
October 6, 1938 


REGULAR HAMS. 











Green. °g.P. 
DP 46cens badenwoaeseeuas 15% 17% 
10 2 15%, 17% 
ida oirera-3 ; 15% 17% 
cS eee : - 16% 18 
10-16 Range . ‘ -- 15% we 
BOILING HAMS. 
Green. *g.P. 
ee conte 18 19% 
_ | peeeren WS ee 1934 
, srr 5 . ae 19% 
16-20 Range ... «a 
16-22 Range ..... 18 
SKINNED HAMS. 
Green. *S.P 
7 19%4 
17% 1944 
17% 20 
18% 20% 
17% 1813 
14% 15% 
13% 14% 
-26 13% 14 
95-80 ..... 13 13% 
30 and up....... 13 12% 
PICNICS 
Green. *s.P 
ly QO TE Te 2% @12% 12% 
Rae niwvtannees 12% @12% 12% 
Se er ee 11% 11% 
aR Se a 11% 10% 
BEE e'haceey'e Waleralersiaene 11% 10% 
Short Shank %c over 
BELLIES. 
(Square cut seedless) 
Green. *D.C 
Sl pad newsissbceseinuweaus 13% @14 15%4 
CE escacnnin cn ctensGceacerd 14 15% 
rr ee 14% 15% 
2) a errr ey 14% 15% 
EE £60 eadeedeuesesteees 14 15% 
ere er re ae 13% 14% 
*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 
Clear. Rib. 
nick nia dabaeiiewebs 11%n 
114n 
11% hee 
10% 10%, 
10 10 
ies ‘ 9% 9% 
wees ia 9% 9% 
Ke seee aed 9% 9% 
D. 8S. FAT BACKS. 
errr rrr ey Tr. 6 
6% 
se eeeeese ‘ 
seose 8 
BED isbcer iva deawseusbon.cdsd cle dalwerenee 8% 
SN cchrera arkanied oan. k dete nea a atk Seatac ert 8% 
BE 6.6e stead eters phe ans ivebhed ea tiomaie 8% 
BE prreakt ace eihd sins. cee bai es aac see eee owas 91, 
OTHER D. 8S. MEATS 
Extra Short Clears......... 


Extra Short Ribs. 
Regular Plates 

Clear Plates ..... 
Jowl Butts ...... 
Green Square Jowl!s 
Green Rough Jowls.. 





Prime Steam, cash........ 
Prime Steam, loose 
Neutral, in tierce 


NE EIEE, ovecsn ci oeesucse 





ere Tr 7.62%4ax 
eres © tS 
. .9.371en 
7.37%n 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended Oct. 1, 1938, were: 


Week Previous Same 

Oct. 1. Week. Week ’'37. 
Cured Meats, Ibs...17,251,000 17,828,000 18,111,000 
Fresh Meats, Ibs...45,643,000 51,563,000 39,573,000 
Lad, WS. ccccvcses 4,034,000 4,107,000 7,562, 


The National Provisioner 

















ONE... 
WAY TO BEAT 


FLOOROSIS! 


@ Floorosis (broken cement floors) 
feeds on profits — slowing up work, 
endangering workmen and shorten- 
ing the life of mechanical equipment. 

The one positive cure for Floorosis 
is Cleve-O-Cement, the permanent 
patching cement. Dries hard over- 
night — harder and tougher in 24 
hours than ordinary cement in 28 
days. Waterproof, freeze-proof, 


acid resistant. NOT an asphalt com- 
position. Write for Free Test Offer. 
a Prove to yourself in your own 
plant that Cleve-O-Cement repairs 
broken floors quicker, easier and 
stronger than the original surface. 


THE MIDLAND PAINT & VARNISH CO. 
1324 Marquette Ave. Cleveland, Ohio 


CLEVE-O-CEMENT 


RY 


1 


eee 











Announcing the 
New Pickle 





















SCIENTIFICALLY 
DEVELOPED 


Seven practical packing plant scien- 
tists are constantly at workin Stange’s 
three completely equipped laborato- 
ries developing new and improved 
methods for curing, coloring and 
seasoning. This is only one of the 
factors that guarantee profits for you 
by using Stange Products. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 
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Injection Seale... 


PON the insistent demand from meat 
packers and after months of research 
under actual ham pickling operations 
EXACT WEIGHT announces the new 
pickle injection scale Model 711. 
Featuring the usual EXACT WEIGHT 
Scale compactness . . . . incorporating 
everything known in metallurgy to combat 
corrosion under the severest packing house 
conditions . . . . easily read single per- 
centage reading dials .. . . short indicator 
travel for speed ... . trouble free opera- 
tion, ham pickle injection becomes a simple 


errorless operation eliminating the human 


Only one set of grad- 
uations to read... element. 
but one indicator to Write for interesting literature fully 


watch. Separate describing this newest of EXACT WEIGHT 
charts are furnished 


for 7%, 8%, 9% and Scales. 
10% pickle injection See Our Exhibit at Meat Packers Con- 
operations. vention, Oct. 21-25th. 


THE EXACT WEIGHT SCALE CO. 
400 W. Fifth Ave. Columbus, Ohio 






RE 1S NO SUBSTITUTE FOR EXACT, 


PRECISION SCALES 
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THE FRENCH 
HORIZONTAL 
COOKER 


For all 
rendering 


on © 


requirements. 
wenn ? : 


o 


Piqua, Ohio 








Jacketed castings of alloy semi-steels; long-lived; effi- 
cient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 


A ground or hashed product materially re- 
duces cooking time. A clean product pro- 
duces a higher quality grease. Accomplish 
both by using a ‘Velvet Drive’ Combina- 
tion Hog and Washer 
as illustrated; or a 
similar combination of 
Hasher and Washer. 


Let us quote you on 
the size you need. 


Send for data on full line of Packers 
and Renderers Machinery 


Div. Red Wing Motor Co. 

















Yours for Bigger Grease Profits 











PACKERS AND RENDERERS MACHINERY 


Red Wing, Minn. 











AUGUST MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in August, 1938: 


BEEF AND VEAL. 


Total 
Consumption, Per capita, 
8. Ibs. 
BOGE, TED co cevccciuss 467,000,000 3.58 
August, 1937 ........... 473,000,000 3.65 
PORK (INC. LARD). 
Meme, THES oc ccvceues 486,000,000 3.74 
Gs SES bacciwccees 408,000,000 3.15 
LAMB AND MUTTON. 
, TEE 6 kc cvacaves 62,000,000 .48 
Se DE 46d cccweess 58,000,000 44 
TOTAL. 
August, 1938 ......... 1,015,000,000 7.80 
MUBU, WEST ccccccces 938,000,000 7.24 
LARD. 
BEE wo axastences 70,000,000 54 
Ms DES 6: 0600804ce8 67,000,000 52 


U. S. LARD TO BRITAIN 


Imports of lard into the United King- 
dom during the first eight months of 
1938 totaled 1,020,038 ewts. of 112 lbs. 
each. This was 91,572 ewts. more than 
was received in the like period of 1937 
but 30,333 cwts. less than the import 
in the 1936 period. The United States 
furnished three-fourths of the entire 
1938 import and increased its proportion 
of the total far above that of 1937 and 
1936. Canada and the Argentine were 
the next largest shippers. The quantity 
furnished by Denmark, Netherlands, 
Hungary and Brazil dropped sharply in 
1938 compared with the earlier periods. 





Imports for 8 months of each of the 
three periods, as reported by the British 
Board of Trade: 





High. Low. 
BRITISH LARD IMPORTS October 
November ... 
8 Months. December 
February .... Be 
1938. 1937. 1936. — 
ewts. ewts. ewts. ee 
United States ...... 792,966 335,398 408,183 TUESDAY, OCTOBER 4, 1938. 
0 re 109,796 203,106 174,020 eT ea 5.25 
pe | PTT 40,792 137,861 129,265 DOVOURROE kcccescces 5.30b 
Senne wkceenene 7,6 16,839 20,865 December 5.40b 
Bire at aee February ..... eree 5.50b 
Other British MN o ossesdixe vs 5.60b 
countries ........ 13,65 93,503 54,928 
pO, eee 3,916 33,598 21,126 WEDNESDAY, OCTOBER 5, 1938. . 
Netherlands ....... 6,332 18,173 14,662 October .......... 5.25b 
EY ciwndeicnace 1,342 3,530 59,585 November ..... 5.30b 
ME Giseaueeteuns 250 5,150 86,588 December ........ 5.40b 
é SE re 5.50b 
Other countries .... 33,296 81,288 81,149 February ......... 5.50b 
=O een eee 5.55b 
Botal cecescccesvcd MOSS 928,446 1,050,371 
THURSDAY. OCTOBER 6, 1938. 
=e ee 5.20b 
November ....csc.0. 5.25b 
December ........ 5.40b 
DE - ervesiounewe 5.50b 
CANNED BEEF IMPORTS BNE siovececsccs 5.55b 
P FRIDAY, OCTOBER 7, 1938. 
Imports of canned beef into the | J 
° ° ne. eee 5.25@5.45 
United States, during August, 1938: December ........... 5.40@5.55 
Ser ee 5.50@5.65 
Lbs. 
BEBOMRIER o ccvcccvecevccceveseeesveoceue 1,393,143 
DEE. Savcvc0sceetcetesceeecesosenqeeuens 801,810 
DE os:06beccdundeewsse<eedeus ebamae 
DT ccccevawdesoweebereciedulouenwes 2, 
PE. scctteveeveevenvececes 


WOW TORING cccccccccccese 
United Kingdom 








Total - 2 € 
Value from the U. S. in August, 1938: 
Lbs. Value. 
Kidneys and livers............. 872,243 $100,486 
WEED “St ttcevetedeiveease oes 213,378 34,425 
Poultry and game............. 134,246 29,988 


Watch the Classified Advertisements 
page for bargains in equipment. 






TALLOW FUTURE TRADING 


MONDAY, OCTOBER 3, 1938, 





EXPORTS OF SPECIAL MEATS 


Meat specialties and poultry exported 


In addition, poultry and game exported to Ha- 
waii totaled 117,641 Ibs. and to Alaska 50,690 Ibs. 

















vators. Sizes: 12 h.p. to 100 h.p. 


an hour. 








“JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 

All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one contin- 
uous operation without use of cage mills, screens or ele- 


Handles to 12% grease—25% moisture. Capacities to four tons 


Write for grinding facts, prices, terms, etc. 


J. B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


All Surfaces 


Save time and money...prolong 
the life of your equipment ... 
by using this effective, modern 
metal sponge for all surface 
cleaning. Two sizes. Two types: 
special non-scratching bronze 
alloy for tinned and copper sur- 


splinter, rust or corrode. Un- 
conditionally guaranteed. 


METAL SPONGE 














Safely, Quickly Cleans 





faces; stainless steel for Alle- Order a dozen from your job- 
gheny Metal. Will not unravel, ber. Try one. If not better than 
anything you ever used,return 
unused sponges to us and full 
purchase price will be refunded. 


Go t t sch alk. Ss METAL SPONGE SALES 


CORPORATION 
Philadelphia, Pa. 
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TALLOW.—A moderate turnover but 
a very steady tone featured the market 
for tallow at New York during the past 
week. Sales were estimated at about 
500,000 lbs. with extra selling at 5%c, 
delivered, or unchanged from the previ- 
ous week. 


Offerings this week were not pressing, 
but some producers were inclined to 
move supplies. Consumers absorbed the 
offerings in an orderly fashion which 
gave the market a very steady to firm 
undertone. Demand from consumers, 
however, was not active or aggressive. 
Rather optimistic reports continued to 
come from soap-making quarters, but 
the slightly better feeling in tallow 
emanated mainly from expectation of an 
advance in other commodities and im- 
provement in general trade. 

Special was quoted at New York at 
54c; extra, 5%c, delivered, and edible, 
64% @6%c in packages. 

Tallow futures at New York were dull 
and unchanged during the week. 

Reports circulated in the trade at 
mid-week that there had been fairly 
good business in outside tallow at %ec 
over New York levels. 


Foreign tallow offerings at New York 
were unchanged from the previous week 
with South American No. 1 at 4%c; 
No. 2, 4%4¢e, and edible, 5c, all c.i.f. 


There was no London tallow auction 
this week. At Liverpool, Argentine 
tallow, October-November shipment was 
unchanged at 20s, while Australian good 
mixed, October-November shipment was 
unchanged at 18s. 


Tallow market at Chicago was some- 
what easier during the past week with 
slack demand and quiet trade. Prices 
were off only %c from last week’s levels, 
however. Tank regular prime sold last 
weekend at 55%c, Chicago, and special 
salable at 5%c, Cincinnati. Large con- 
sumers had apparently withdrawn from 
market. Edible was offered Monday at 
6c, f.o.b. production point, and fancy 
sold equal to 5%c, Chicago. Trade was 
dull on Thursday with edible still of- 
fered at 6c, shipping point. Chicago 
quotations, loose basis, on Thursday 
were: 





EEE. A. 50 b0e-n6-0sanebelaaaet ee beset @6% 
ET SE 656.05 6:0 ba e waelaesiewienie.c nee ese @5% 
RR ED 54 605.0 acess sbtenee tens . @5% 
Se GI en beeinibcdtesdesensccyees 514, @5%4 
Be ois ox cre giaictecs swieeancieoeweeee @5% 

STEARINE.—Oleo stearine demand 


was fair and the market advanced %e 
with last business at 74%c. Reports in 
the trade indicated that only a few 
small lots were available at the latter 
level. 


Oleo stearine was quiet and steady at 
Chicago at 7c. 


OLEO OIL.—The market was quiet, 


Week Ending October 8, 1938 


steady and unchanged at New York. 
Extra was quoted at 9%@l10c; prime, 
9144@9'4e, and lower grades, 9@9%c. 


The Chicago market was quiet but 
steady with extra unchanged at 9%c 
and prime at 9c. 


(See page 41 for later markets.) 


LARD OIL.—Trade was routine and 
the market without change at New 
York. No. 1 was quoted at 844c; No. 2, 
8%4c; extra, 9c; extra No. 1, 8%c; extra 
winter strained, 91%4c; prime edible, 
11 %e, and inedible, 9 %%c. 


NEATSFOOT OIL.—Demand was 
moderate but the market steady at New 
York. Cold test was quoted at 15%c; 
extra, 9c; extra No. 1,8%c; prime, 9c, 
and pure, 11%c. 


GREASES.—Quiet but steady condi- 
tions prevailed in the market for greases 
during the past week with indications 
that. no important transactions had oc- 
curred. Buyers and sellers were slightly 
apart in their ideas. Steadiness in com- 
peting commodities and prospects of 
some improvement in general business 
conditions attracted attention in grease 
producing quarters, but consumers were 
not anxious buyers of supplies. Re- 
ports from soapers indicated that dis- 
tribution was satisfactory. 





There was buying interest in yellow 
and house grease at 4%c with sellers 
asking 4%c. Brown was quoted at 4%c 
and choice white at 5'¢c. 


There was some trade in greases at 
lower prices at Chicago during the past 
week but the market was rather quiet. 
Couple tanks 25 acid brown sold last 
weekend at 4%c, Chicago. Couple tanks 
renderers yellow sold Monday at 4%c, 
Cincinnati, and tank very good yellow 
on Tuesday at 5c, Cincinnati. White 
grease sold at 5c, Cincinnati, and 21- 
color yellow at 5%c Chicago. Tank B- 
white grease moved Wednesday at 4'%c, 
f.o.b. outside point; 4%c, Chicago, bid 
for brown. Trade in greases was dull 
on Thursday with white offered at mar- 
ket and yellow at 4%c, Chicago; 4%4c 
was bid for brown and 4%c asked. Quo- 
tations on Thursday were: 


Choice white gwrease.......... ccc cece eee ORGS 
A-WHMRE GPOERE occ cccccccccvcccecsccece OOM 
IE eee ddsartewee st eaperssadetacetes 4%@5 

Yellow gronee, 10-16 £.£.0. 0.26.0 ccccccccees 4% @4% 
Weew SN, TOSS CEGi ic cc cccecsvvecses 4%, @4i% 
DOOWR GEONGE 6 o5oioticsietntnsesnecccsseee 4% @41I% 


WATCH YOUR GREASE TANK 


Does your grease tank get items 
from your offal room that should go to 
the lard tank? Give your foreman a 
copy of “PorK PACKING,” The National 
Provisioner’s pork plant book. 


BY-PRODUCTS MARKETS 


Chicago, Oct. 6, 1938. 
By-product markets rather quiet this 
week with prices unchanged to slightly 
lower. 
Blood. 


Last sale of blood at $3.00. Market 
quiet at quoted price. 
Unit 
Ammonia. 


DOU acnewiecsssevaesenatendasaed $ @3.00 
Digester Feed Tankage Materials. 


Feeding tankage market quiet and 
unchanged. Some good grades of low 
test tankage available at $3.00@3.10. 


Unground, 11 to 12% ammonia. ..$2.90@3.00 & 10c 
Unground, 6 to 10%, choice quality 3.10@3.25 & 10c 
Equi Stick ..cccccvssecevescoos @1.75 


Packinghouse Feeds. 


Demand continues good for packing- 
house feeds at quoted prices. 
Carlots, 
Per ton. 
Digester tankage meat meal, 60%....$ @47.50 
Meat and bone scraps, 50%.. a @42.50 
OW COMOUONE xo ceuscceeess “~ @35.00 
ve @37.50 







Bone Meals (Fertilizer Grades). 


Outlet fair for bone meal at quoted 
prices. 


Per ton. 
Steam, ground, 8 & GO.....rccccccoes $24.00@25.00 
Stok, STORES, BS Bie ccsccccveccesse 21.00@22.00 


Fertilizer Materials. 


Fertilizer tankage market quiet. 


Per ton. 
High grd. tankage, ground, 
i a rrr Tee $ 2.t 
Bone tankage, ungrd., per ton....... 18.00@20.00 
PG GHEE ce innhenabeueusonsias snes @ 2.50 


Dry Rendered Tankage. 


Market on cracklings shows little 
change, with some weakness toward the 
close of the period. Some producers 
quoting a range of 65@67'%c on high 
and low test productions. 


Hard pressed and expeller unground, 


DOP GRE DOORS 0 66 6:06 Kee eter sess $.62%@ .65 
Soft prsd. pork, ac. grease & qual- 

aan eee @40.00 
Soft prsd. beef, ac. grease & qual- 

Te, WON 608d. 2nsdensensenes seanen @30.00 


Gelatine and Glue Stocks. 


Gluestock market a little stronger on 
some items. 


Per ton. 
COD CRS. vesicnkkcnndartacewes $18.00@20.00 
ee a ee 16.00@ 17.00 
Cattle jaws, skulls and knuckles..... 18.00@19.00 
eee eon 12.00@13.00 





Pig skin scraps and trim, per lb., Le.l. 3%@ 4c 


Horns, Bones and Hoofs. 


Horns, bones and hoofs salable at 
quoted prices. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............. 27.50@30.00 
SU, OO 55 cnivennshsv00s~cinsees @16.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market continues quiet and un- 
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changed at prices quoted here. 





Winter coil dried, per ton............ $50.00@60.00 
Summer coil dried, per ton........... 25.00@ 27.50 
Winter processed black, Ib....... S8e@ 9c 
Winter processed gray, Ib 7c@ 8e 





Cee GED ceresévescesse 1%y%c@ 2c 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, October 6, 1938. 

One or two cars of dried blood are 
offered at $3.00 per unit of ammonia, 
f.o.b. New York, the last sales having 
been made at $2.85 per unit. 

Unground feeding tankage is held at 
$2.85 and 10c, and ground fertilizer 
tankage at the same price f.o.b. local 
shipping points. The last sale of feed- 
ing tankage has been made at $2.80 and 
10c f.o.b. Offerings are limited and de- 
mand is light. 

Japanese sardine meal is quite firm 
at $44.00 per ton, c.i.f. Atlantic Coast 
ports, and the quotation for unground 
domestic dried fish scrap is nominal. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Oct. 





1938 to June, 1939, inclusive...... 7.50@28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

factory, if & when made.........3.40 & 10¢ nom. 
Fish meal, foreign, 1144% ammonia, 

Bete Be Fy Ba, CEE, MB vcccccccsce @44.00 

GOR -te. GHIGNEEE ccc seccccvcéves @ 44.00 


Fish scrap, acidulated, 7% ammonia, 
3% A. P. A., f.o.b. fish factories... 2.75 & 50¢ 
Soda nitrate, per net ton: bulk, Oct. 
1938 to June 1938 inclusive, ex ves- 
sel Atlantic and Gulf ports........ 
I IS cin-wbdcceanecenaavees 


@27.00 
@28.30 


Pe EY WR soccer enccecanieeens @29.00 
a ee ground, 10°% ammonia, 10% 
% 8 “<  _SRROR ater eee 2.85 & 10¢ 
dl unground, 10-12% ammonia, 
BPTe Ge Be Big, CO ectccccevcscese 2.85 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Nn OI, QR M os ncaveveavecedec $ @22.00 
Bone meal, raw, 444% and 50%, in 
My Pe OO Ghee ccetcacacescacs @28.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat........cee. @ 8.00 


Dry Rendered Tankage. 
Ee NED Sica dcdbunetaneedances @70e 
rte MUD eve dcnnevesscesésacces @i2%e 





ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing August, 1938, are reported as fol- 
lows: 

Quantity, 
Ibs. 








Value. 
Oleo oil ... 330,473 $ 31,698 
Oleo stock . 345,677 30,620 
Oleo stearine .... van 50 5 
Oleomargarine ... Aree 44, 719 4,701 
Cooking fat, not lard 168 "157 19,659 
ST ¢useceneees .10, 842,444 973,508 


Tallow, edible .. 
Tallow, inedible 





6, 28 





Other fats and greases 

Grease stearine 51 
Neatsfoot oil .... 11,640 
Oleic acid .... 503 
Stearic acid .. 5,598 


The United Kingdom pes Cuba were 
the largest customers for lard, the 
former taking 5,668,486 lbs. and Cuba 
importing 3,211,100. 
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OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during August, 1938, 
is reported as follows: 


IMPORTS. 
Quantity, 
Ibs. Value. 
Vegetable oils and seeds: 


SX OO OO 853, 620 $551,368 
OMEN GOOD cc cccsvsecces 27,147 
re 58,560 
Bere 70,091 
Corn oil, edible........... 160,068 
Cottonseed oil ........... 432 





Babassu nuts and kernels. 
Palm nuts and kernels.... 5,845,406 





Palm kernel oil........... 340,686 
Inedible vegetable oils: 
ere 22,052,049 2.56. 
PE CUE ccacuedcdsienwnews 21,289,468 é 
ee 20,526 ‘ 
ee 385,349 7,4: 
DONE GEE cecccccvesscees 2,343,435 127,558 
Palm kernel oil........... 112,314 4,877 
EXPORTS. 
Quantity, 
Ibs. Value. 
Cottonseed oil, refined...... $ 24,143 
Cottonseed oil, crude........ 3,948 
GE cians ebwh eee iaeee 1,687 
Cocoanut oil, inedible....... 5,362 
eee 31,190 
Vegetable soap stock..... = 38: 2 18,042 
Other expressed oils & fats. ‘ 136,510 11,019 


RENDER WHALE AT ST. LOUIS 


A 50-ton baleen whale was recently 
processed by Willibald Schaeffer Co., 
manufacturers of animal fats and oils, 
after it had been exhibited at the firm’s 
plant at St. Louis, Mo. The whale was 
80 ft. long and was transported from 
New Orleans on a special railway car. 
It was estimated it would yield about 
15,000 lbs. of oil and 20,000 lbs. of ani- 
mal feed. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 

This is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 

These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRO- 
VISIONER. Copies of these re- 
prints are available at 50c. To 
secure them, send the following 
coupon with remittance: 








THE NATIONAL PROVISIONER, 
Old Colony Bldg., Chicago, Il. 


| Please send copy of reprint on oil re- | 
fining and manufacture. 


PD . eee cine aaa aeeee | 
renee 


CU 8. 65ns deeveenswesemewa ee ee 
(Enclosed find 50c in stamps.) | 

















MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during August, 1938, compared 
with the quantities used in the same 
month a year ago are as follows: 















Aug. 1938, Aug. 1937, 

Ibs. lbs. 
Ingredient schedule of uncolored oleomargarine: 
Babassu oil ........ $oeeKee 1,201,618 523,367 
eee 7,238,795 7,693,122 
SME Mentaidtidesévecnevald . guesen 236,103 
Cotgemesed off 2.2... .cscece 9,065,906 10,014,038 
Derivative of slyc erine.... 55,886 86,535 
Lecithin .... 6,978 2,115 
ME aware . 5,455,25: 5,226,462 
Neutral lard peak nwan 98, 883 99,257 
er 987,185 738,890 
re 239,858 292,416 
Oleo GbOCK 2c cc ccccce seahare 155,819 85,091 
ee a 13,032 
Palm kernel oil........... 202,055 967,529 
GRP eer 281,713 137,174 
APRESS ee 2,001,42 1,215,975 
Soda (Benzoate of).. are 10,768 11,235 
Soya bean oil........... .. 8,635,081 2,722,434 
Vitamin concentrate ...... a | C! eawsen 
WONT a Stewcwtivenccsdcne 30, 638,280 30,064,775 

Ingredient schedule of colored oleomargarine: 
IEE Glew iacarceasess 43,061 20,578 
RN + ose. cicig bos maw ewaresines 114 113 
SANE kxstenxeuosmtewe 34 
Cottonseed oil ........ 12,688 
Derivative of glycerine 244 
REL. Grcanae Sem oe = ‘ >  ececer 
ae 27,836 27,131 
Neutral lard ........ ; 4,273 2,627 
Oleo oil .. eee . 19,911 14,659 
Oleo stearine ..... 900 2 
Oleo stock .... 580 912 
Palm kernel o 290 18,608 
Peanut oil 17 
eer 8,797 
Soda (Benzoate of).. 60 
Soya bean oil........ 20,029 
Vitamin concentrate ...... | ee 
WOORE .kcciee, seucvenseses 139,827 26,499 


AUGUST MARGARINE 
PRODUCTION 


Margarine produced during August, 
1938, with comparisons, as reported by 
manufacturers, shows a_ production 
practically the same as that of August 


a year ago. 
Aug. 1938, Aug. 1937, 
8. Ibs. 
Production of uncolored 


MAPBATINE 2... cccccecece 28,593,710 28,564,245 
Production of colored 

Ne ee ee 124,227 115,108 

Total production udcd nine 28, 717, 937 28,679,353 
Uncolored margarine with- 

drawn tax paid......... 28,343,269 28,337,163 
Colored margarine with- a 

drawn tax paid......... 27,910 38,254 


MARGARINE TAX OPPOSED 


Efforts of the National Association of 
Retail Grocers to lift the license tax re- 
quired of dealers handling oleomar- 
garine are now being supported by the 
National Food Distributors Association, 
an organization with more than 3,000 
members who sell and deliver various 
products direct to retail dealers through 
more than 25,000 trucks. Oleomargar- 
ine, mayonnaise, and cheese form a con- 
siderable part of the food distributors’ 
business. 

The distributors at a recent conven- 
tion voted to support the retail dealers 
in their drive to seek the repeal of spe- 
cial license taxes on oleomargarine, on 
the ground that such taxes constitute an 
unjust burden on dealers, are unjustly 
discriminatory, are unnecessary for 
public welfare and restrain many deal- 
ers from handling a legitimate, whole- 
some food product. 
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OTTONSEED oil futures backed and 
filled over a narrow range in the 
New York market during the past week 
and showed little change from levels 
prevailing during the previous week. 
Daily turnover was good but trade was 
very mixed; the market continued to 
give a good account of itself, however. 
Decided weakness in lard, which car- 
ried the Chicago market into new low 
ground for the season, had only a minor 
influence on cotton oil. Persistent com- 
plaints of slack cash oil and shortening 
trade were offset by the fact that the 
South continued to hold the new crop 
so that there was small pressure on it 
in the New York market. 

The market received some support at 
mid-week from the persistent advance 
in the stock market, more favorable re- 
ports on business prospects for the next 
few months, and a belief that the gov- 
ernment will make serious efforts to 
bolster commodity prices. 

The cottonseed holding movement in 
the South continued and seed prices 
were firm. The impression prevailed 
that a good deal of the seed was being 
held speculatively. However, with seed 
at from $23 to $26 across the Belt, mills 
were not pressing crude oil offerings. 
As a result hedge selling on the futures 
market was moderate and rather easily 
digested. 

Any encouragement from Washington 
might serve to broaden the holding 
movement, but meanwhile conditions 
within the cottonseed oil market itself 
showed no improvement. Cash oil trade 
was fair but far from large as con- 
sumers, content with the present situa- 
tion, were still inclined to operate as 
far as possible with stocks on hand. 
Where any were forced to take hold 
they were disposed to buy only for 
nearby requirements. This, it is feared, 
will result in comparatively small Sep- 
tember and October consumption com- 
pared with heavy distribution in those 
months last season, when about 800,000 
bbls. were absorbed. 

The increasing discounts on pure lard 
futures under oil futures were causing 
more concern for shortening distribu- 
tion. At one time this week December 
lard sold 42 points under December 
cottonseed oil, whereas lard should be at 
a premium of 1c a pound or more. 

In the Southeast and Valley, modest 
trading in crude cottonseed oil was re- 
ported at 65c and 6%c; sales were re- 
ported in Texas at from 6'%c to 6.40e. 
Cottonseed in the Valley held around 
$26 per ton and seed in Texas advanced 
$1 to $23 per ton. 

Under these circumstances, the trade 
felt that it would take a sharp rally 
in lard to bring about much improve- 
ment in cottonseed oil values. However, 
in spite of conditions within the mar- 


Week Ending October 8, 1938 


ket, the professional element was in- 
clined to work the constructive side 
and buy on all setbacks. There was 
some covering in the October delivery, 
on which 24 tenders have been made 
thus far. There was additional selling 
of oil futures against purchases of lard 
and moderate hedge selling of March 
and May. The latter tendency was off- 
set to a large extent by evidence of 
Southern mill buying of cottonseed oil 
futures, presumably against sales of 
crude. 

Private cotton crop estimators have 
been inclined recently to lower their 
ideas. One estimate was cut around 
600,000 bales to 11,369,000 bales. Other 
estimates ranged up to 11,950,000 bales. 


COCONUT OIL.—The market was 
quiet and steady with the New York 
price at 3%c and on the Pacific Coast 
at 2%c. 

CORN OIL.—The market was quiet 
but steady at New York on a basis of 7c. 


SOYBEAN OIL.—It was estimated 
that over 100 tanks of crude soybean 
oil sold in the Midwest this week on a 
basis of 5c. Further offerings were re- 
ported in the market at the same level. 


PALM OIL.—Trade was quiet and 
the market more or less nominal at New 
York. Nigre was quoted around 2%c 
and Sumatra at 2%c. 

PALM KERNEL OIL.—Trade was 
dull and the market around 3.60 to 3.65c 
at New York. 

OLIVE OIL FOOTS.—Demand was 
better and the market firmer at New 
York. Prices were up 4c to 6%c in 
tanks and 7c in drums. 

PEANUT OIL.—Offerings continued 








SOUTHERN MARKETS 


New Orleans. 
(Special Report to The National Provisioner.) 
New Orleans, La., October 6, 1938. 
Refined and crude oil markets were 
practically unchanged for the week, 
having moved in extremely narrow 
range, featured principally by small 
movement of cotton seed to mills, and 
also small volume of crude oil sales by 
mills. Traders generally feel that any 
improvement in lard will be quickly 
felt in the oil market and higher prices 
will follow without delay. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Texas, October 6, 1938.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $23.50. Basis prime cotton- 
seed oil 63g @6%4c trading. 





light and the market was quoted 6%c 
nominal, There was a tendency to await 
developments under the government sur- 
plus peanut plan. 


COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 6%c paid; 
Southeast, 6%c bid; Texas, 6%4c paid 
at common points and Dallas, 65%c 
nominal. 


Market transactions at New York: 


Friday, September 30, 1938 


—Range— ——Closing—— 


Sales. High. Low. Bid. Asked. 
Oct. . 20 TT TH Tit2 w trad 
ORs 4 S55 See Seem 770 a nom 
Dec. . 42 791 785 787 a 86tr 
Jan. . 13 794 787 #£«'788 a trad 
. See ee 788 a nom 
Mar. . 66 801 795 795 a trad 
AO 6 cess tee scan” WOES ae 
May . 55 808 800 802 a Oltr 
Saturday, October 1, 1938 
BE wc uwna - ayers ae 173 a TTT 
WOW.  ssse sae waen — Se eee 
Dec 20 786 784 787 a 789 
Jan 3 790 788 790 a 792 
DG. ‘eens cave vere 790 a nom 
Mar. . 16 798 795 798 a trad 
Ne Ska cen esis 798 a nom 
May . 34 805 801 805 a trad 
Monday, October 3, 1938 
Oct. . 8 780 763 777 a 785 
Ds Sate? Seite lames 780 a nom 
Dec. . 44 795 1783 794 a trad 
Jan. . 7 95 786 795 a 796 
Dk, & ssa sitoasr owen 795 a nom 
Mar... 35 806 795 805 a 807 
DE 6) Stee. Salons ora 805 a nom 
May . 66 812 800 8lla 812 
Tuesday, October 4, 1938 
Get: .. 6 780 775 1775 a trad 
BGS oo ection, eR, 780 a nom 
Dec. . 66 797 789 787 a 789 
Jan. . 10 795 792 790 a 791 
Pe & atec.  eyeige aaos 790 a nom 
Mar. . 48 806 798 798 a trad 
Mme 
May . 33 812 803 804 a trad 
Wednesday, October 5, 1938 
Oct. . 6 706 6hT7ECO TT a TR 
Ss Geese “<awe,. Sore 780 a nom 
Dee. . 33 790 785 789 a 790 
an. . 7 790 786 791 a 1792 
Uy. <6 sas4 oom cabs 792 a nom 
Mar. . 80 802 794 800 a trad 
RE. cise 46% Seon eee 
May . 52 807 800 805 a trad 
Thursday, October 6, 1938 
i Gas 780 779 777 a bid 
re 793 790 792 a nom 
BORE. xcocns 795 791 794 a bid 
WO. ae +045 802 801 #801 a bid 
ee 808 805 807 a nom 
Sales, 148 contracts. 
(See page 41 for later markets.) 
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Chicago 


PACKER HIDES.—The packer mar- 
ket was active and strong, with about 
85,000 July to Sept. hides sold at a full 
cent advance over prices prevailing 
early previous week. Most of the trad- 
ing was confined to one day at mid- 
week and, while more business was 
available at these levels, packers were 
inclined to await developments, on 
strength shown in hide futures and se- 
curities. 

In addition to the sales reported pre- 
vious week, a block of 22,000 light native 
cows was confirmed later at lle for 
July to Sept., and 22,000 branded cows 
at 10%c for same dating, with Apr. to 
June take-off at %c less, bringing sales 
for previous week to well over 150,000 
hides. 

Attempts to purchase hides early this 
week at the %c advance paid in a small 
way late last week for steers were not 
successful. The sharp up-turn in shoe 
production during August was reflected 
in a better demand for leather, and hide 
futures responded with other markets. 


Total visible supply of all cattle hides 
and leather at end of Aug. fell to 13,- 
420,000 equivalent hides, the lowest level 
in the seventeen years for which records 
are available, according to Commodity 
Exchange statistics. This compares with 
13,865,000 in July and 14,680,000 in 
August 1937. The main decrease was in 
finished stocks, reflecting the sharp in- 
crease in leather consumption, which 
reached 2,125,000 equivalent hides in 
Aug., highest since March 1937, as 
against 1,693,000 in July and 2,024,000 
in Aug. 1937. 

One lot of 3,300 winter native steers 
sold at 10%c for Jan.-Feb. take-off; 
Association solid 800 Sept. early at 12%c, 
and later 800 Sept.-Oct. moved at 13c. 
Extreme light native steers quoted 12%c 
nom. and scarce. 

Total of 8,000 July to Sept. butt 
branded steers sold at 124%c and 7,600 
Colorados at 12c; 5,000 heavy Texas 
steers moved at 12%c and 9,500 light 
Texas steers at 11%c; extreme light 
Texas steers quoted 11%%c. 


One lot of 2,000 late salting heavy na- 
tive cows sold at 12c. Association sold 
1,000 Sept. light native cows at close of 
last week at 11%c; 11,500 July forward 
sold this week at 12c, and one lot of 
3,100 light cows moved at 12c for July- 
Aug., 11%c for June and 11e for Mays. 
Traders later reported bidding 12%c 
for Sept. light cows. Total of 18,000 
July to Sept. branded cows sold at 11%c. 
Association sold 1,000 Sept.-Oct. light 
cows at 12c, 1,000 branded cows, 11'c. 

Bulls recovered the %c loss of pre- 
vious week; 6,000 Jan. to June native 
bulls sold at 8c, and 4,000 branded bulls 
same dating at 7c; later 800 June to 
Sept. sold at 8%c for natives; Associa- 
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tion sold 800 Sept. bulls at 8%ec for 
natives. 

An Iowa packer early in the week 
sold 10,000 Aug. to Nov. 1937 light na- 
tive cows at 1044@11c; also 5,000 Sept.- 
Oct. 1937 branded cows at 10c, and was 
credited with 10,000 more later at 10%c, 
cleaning up most of old hides. 


OUTSIDE SMALL PACKER 
HIDES.—Sales of outside small packer 
all-weights were made early in the week 
at 10c, with 10%c reported paid for 
choice lots; while no trading has yet 
been reported over this figure, offerings 
are held sharply higher around llc. 
Market quoted nominally around 10%c, 
selected, Chgo. freight basis, for natives, 
brands %%c less, in view of the fact that 
10¢e has been declined for country ex- 
tremes. Some of the more choice pro- 
ductions are reported well sold up for 
the present. 


PACIFIC COAST.—The Coast mar- 
ket participated in the up-turn, about 
9,000 Vernon small packer hides being 
reported mid-week at 10c for steers and 
9%e for cows, flat, f.o.b. Los Angeles; 
another lot of 9,000 was reported later 
same basis. Trading in larger packer 
production was reported at 10%c for 
steers and 9%c for cows, and finally 
about 30,000 hides reported at 10%c 
for Sept. steers and 10c for cows, big 
packer production. 


FOREIGN WET SALTED HIDES. 
—The South American market was 
strong and moderately active, with ad- 
vances of slightly over a cent paid. 
Sales of 4,500 Smithfield to Europe, also 
4,000 Wilson steers and 4,000 LaPlatas 
to the States, were reported early mid- 
week at 75 pesos, equal to slightly over 
11%c, c.if. New York, as against 72 
pesos or 11%4¢c paid last week; 1,700 
Sansinena cows sold also at 75 pesos or 
about 11%c. Later, 11,000 reject cows 
moved at 60 pesos or 9%c, an advance of 
1%ee over last week. Finally, 4,000 
LaBlanca steers sold at 78 pesos or 
12%e. 

COUNTRY HIDES.—There was a 
fair trade in country hides, with interest 
mainly in extremes and to a lesser ex- 
tent in buff weights, but holders ad- 
vanced their ideas and appear to be 
holding hides very firmly. Untrimmed 
all-weights are quoted 8@8c, selected, 
del’d Chgo. Heavy steers and cows slug- 
gish and quoted 74%@7%ec nom. Buff 
weights were reported sold at 8c, 
trimmed extremes sold at 10c, selected, 
sellers talking up to 9c. Several cars 
trimmed extremes sold at 10c,, selected, 
and this figure reported freely bid with 
10%c asked. Bulls quoted 6@6%4c nom. 
All-weight branded hides 7% @7 ic flat. 

CALFSKINS.—One big packer ob- 
tained another advance of 1c late this 
week on the movement of 8,000 Sept. 
northern heavy calfskins 944/15 lb. at 
20c; this is full 2c over price paid for 


bulk of Aug. skins. River point heavies 
and lights under 9% Ib. are held at 19c, 
a similar advance; more action expected 
shortly. 

Car Detroit city 8/10 lb. calfskins sold 
early this week at 14c, or %c advance; 
this figure reported obtainable later and 
possibly paid for more. Some Detroit 
city 10/15 lb. were also reported at 16c, 
or %c up, but these prices are now 
viewed as low since the packer sale. 
Outside cities, 8/15 lb., around 14@ 
14%c nom.; straight countries around 
10%c flat. Chicago city light calf and 
deacons 1.00@1.05 nom. 

KIPSKINS.—Packers well sold to 
end of August and no action as yet on 
Sept. kipskins, although last paid prices 
of 15%c for northern natives and 14%e 
for northern over-weights were under- 
stood to be available and declined; con- 
siderably higher will probably be asked. 

Car Chgo. city kipskins sold early at 
13c, steady, but collectors now talking 
14c on further offerings. Outside cities 
nominal at 13@13%c; straight coun- 
tries about 10c flat. 

Packers last sold Aug. regular slunks 
at 70c but higher will be asked for Sept. 
skins, 

HORSEHIDES. — Horsehides have 
not responded as yet to the strength in 
beef hides; tanners have resisted ad- 
vances and are not showing any great 
interest when higher prices are asked. 
Good city renderers, with manes and 
tails, quoted $2.80@2.90, selected, f.o.b. 
nearby points; ordinary trimmed ren- 
derers $2.60, del’d Chgo.; mixed city 
and country lots $2.30@2.40, Chgo. 

SHEEPSKINS.—Dry pelts nominal 
around 13%c, del’d Chgo. Packer shear- 
lings quoted steady at 60@65c for No. 
1’s, 40@45c for No. 2’s and 22%@25c 
for No. 3’s; production light and sales 
correspondingly limited. A few north- 
ern shearlings sold to pullers this week 
at 60c; slightly better reported obtain- 
able from tanners for better stock. 
Pickled skins are available at $4.25 per 
doz. packer lambs, and one car reported 
to have sold this basis; others ask $4.50 
and willing to wait. Packer Sept. wool 
pelts last sold at $1.37% per cwt. live 
lamb, outside production; some sched- 
uled to move on bids late this week and 
early next week. 


New York 


PACKER HIDES.—At the close of 
last week, three packers moved their 
Sept. hides and a few dating back 
earlier, with 3,500 native steers sold at 
12%c, 7,500 butt branded steers at 12c, 
and 8,800 Colorados at 11%c. One 
packer holds Sept. hides and declined 
13c for natives this week, asking 13 4c. 


CALFSKINS.—No sales of calfskins 
reported this week and earlier under- 
cover trading at about steady prices is 
thought to have about cleaned up the 
market. Collectors’ 4-5’s were quoted 
around $1.00, 5-7’s about $1.30, 7-9’s 
around $1.50 and 9-12’s last sold $2.35; 
packer 5-7’s were quoted around $1.45@ 
1.50, 7-9’s $1.80 and 9-12’s last sold at 
$2.65. However, next trading will prob- 
ably be at higher levels, in view of the 
advance in the West. 


The National Provisioner 
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N. Y. HIDE FUTURE MARKETS 


Saturday, Oct. 1, 1938.—Old con- 
traéts: Dec. 11.29@11.31; Mar. 11.52@ 
11.54; June 11.60 n; sales 68 lots. Clos- 
ing 12@16 higher. 

New: Dec. 11.93; Mar. 12.24@12.25; 
June 12.50@12.55; Sept. (1939) 12.75; 
sales 60 lots. Closing 12@19 higher. 

Monday, Oct. 3, 1938.—Old contracts: 
Dec. 11.42@11.44; Mar. 11.70@11.71; 
June 11.78 n; sales 115 lots. Closing 13 
to 18 higher. 

New: Dec. 12.09 b; Mar. 12.40@12.42; 
June 12.68 n; Sept. (1939) 12.95 n; 
sales 164 lots. Closing 16 to 20 higher. 

Tuesday, Oct. 4, 1938.—Old contracts: 
Dec. 11.60; Mar. 11.88; June 12.10; sales 
116 lots. Closing 18@32 higher. 

New: Dec. 12.27 n; Mar. 12.58@ 
12.59; June 12.93@12.95; Sept. (1939) 
13.20 n; sales 108 lots. Closing 18@25 
higher. 

Wednesday, Oct. 5, 1938.—Old con- 
tracts: Dec. 11.97@12.00; Mar. 12.23@ 
12.28; June 12.52 n; sales 212 lots. Clos- 
ing 35@42 higher. 

New: Dec. 12.65; Mar. 12.98; June 
13.30; Sept. (1939) 13.55 n; sales 290 
lots. Closing 35@40 higher. 

Thursday, Oct. 6, 1938.—Old con- 
tracts: Dec. 11.95@11.99; Mar. 12.23@ 
12.29; June 12.54; sales 169 lots. Clos- 
ing 2 lower to 2 higher. 

New: Dec. 12.65@12.70; Mar. 12.99; 
June 13.29 n; sales 242 lots. Closing 
1 lower to 1 higher. 

Friday, Oct. 7, 1938.—Old contracts: 
Dec. 12.06@12.10; Mar. 12.32@12.42; 
June 12.40 n; sales 68 lots. Closing 
3@11 higher. 

New: Dec. 12.78@12.85; Mar. 13.10@ 
13.14; June 13.42 n; September, 1939, 
13.70 n; sales 180 lots. Closing 11@15 
higher. 


CHICAGO HIDE FUTURES 


Saturday, Oct. 1, 1938.—Close: Dec. 
11.85; Mar. 12.00; June 12.50; sales 10 
lots. Closing 25@30 higher. 

Monday, Oct. 3, 1938.—Close: Dec. 
12.00; Mar. 12.00 n; June 12.50 n; sales 
4 lots. Closing unchanged to 15 higher. 

Tuesday, Oct. 4, 1938.—Close: Dec. 
12.15; Mar. 12.35 b; June 12.50 n; sales 
7 lots. Closing unchanged to 35 higher. 

Wednesday, Oct. 5, 1938.—Close: Dec. 
12.52; Mar. 12.35 n; June 13.10; sales 5 
lots. Closing unchanged to 60 higher. 

Thursday, Oct. 6, 1938.—Close: Dec. 
12.60; Mar. 12.97; June 13.10 n; sales 
8 lots. Closing unchanged to 62 higher. 

Friday, Oct. 7, 1938.—Close: Dec. 
12.60; Mar. 12.97 n; June 13.10 n; 
1 sale. Closing unchanged. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended October 7, 1938, totaled 1,200,895 
Ibs. lard and 397,480 lbs. bacon. 


Week Ending October 8, 1938 








FRIDAY'S CLOSINGS 


Provisions 


Lard backed and filled latter part 
week in quieter trade awaiting develop- 
ments. Liquidation was less in evidence, 
speculative demand quieter and hedge 
selling moderate. 


Cottonseed Oil 


Cotton oil was quiet and steady with 
mixed trade. Crude, Southeast and Val- 
ley, 64@6%c; Texas, 6%@6%c. Im- 
pression is growing that recent selling 
of cottonseed oil was hedging on recent 
purchases of soya bean oil. 


Quotations on bleachable cottonseed 
oil at close of market on Friday were 
Oct. 7.80@7.86; Dec. 7.95; Jan. 1939, 
7.87@7.88; March 8.06; May 8.11. Sales 
195 lots. Closing steady. 


Tallow 
Extra tallow quoted at 5%c lb., f.o.b. 


Stearine 


Stearine, 74%4c lb. 


Friday's Lard Markets 


New York, October 7, 1938.—Prices 
are for export. Lard, prime western, 
$8.20@8.30; middle western, $8.20@ 
8.30; city, 75c; refined continent, 85%c; 
South America, 8%c; Brazil kegs, 8%c; 
shortening, 10c in carlots. 


BRITISH PROVISION MARKETS 


Liverpool, Oct. 7, 1938.—General pro- 
vision market quiet and unchanged; 
poor demand for hams and lard but ex- 
pect improvement soon. 


Friday’s prices were: Hams, Ameri- 
ean cut, 94s; Canadian hams (A.C.) 
100s; short backs, unquoted; bellies, 
English, 67s; Wiltshires, unquoted; 
Cumberlands, 69s; Canadian Wiltshires, 
89s; Canadian Cumberlands, 91s; spot 
lard, 47s 6d. 


LIVERPOOL PROVISION STOCKS 


Provision stocks on hand October 1, 
1938 as estimated by Liverpool Trade 
Association: 


Oct. 1, Sept.1, Oct. 1, 
1938. 1938. 1937. 


Bee, TR. ccc ssscccmse 46,368 95,312 8,360 
WG, TOR. ccosvccveveses 71,904 677,264 56,448 
Shoulders, Ibs. .........- er snare 836 
Butter, cwt.© ..ccccceese 9,608 11,937 6,218 
Cheese, cwt.* ........... 24,589 24,670 25,114 
Lard, steam (U. 8S.) tons. 69 83 47 


— sap (Canada) 


Mi neh eeawd ese ee oa 71 
tien ge (U. 8.) tons. 842 1,400 270 
— * eenene (Canada) 
nego ne yes ee t:9-<% 2 3 38 
tank "relined (Can. 
So. Amer.) tons........ 6 9 2 





*(Ton of 2,240 Ibs.; ewt., 112 Ibs.) 


JULY LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during July, 1938, compared: 

July, June, July, 
1938. 1938. 1987: 


Production, M Ibs........ 72,938 80,365 41,701 
Storage be -ginning of 


month, M eeeeseees 126,066 128,581 185,124 
Storage ‘end of month, 

Pt SL. a cdkuiaeeewaee 123,677 126,066 156,959 
Exports (refined and 

neutral), MI Ibs........ 12,881 17,179 7,824 


Apparent consumption, 
Bh Swessceesigsssncs 62,446 60,701 62,042 
Per capita consumption, 
BE.  Sesecccesvoegeces 0.48 0.47 0.48 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 7, 1938: 
To the United Kingdom, 174,319 quar- 
ters; to the Continent, 4,372. Last week 
to the United Kingdom, 42,319 quar- 
ters; to the Continent, 33,429. 


HULL OIL MARKETS 


Hull, England, Oct. 5, 1938.—Re- 
fined cotton oil, 21s 6d. Egyptian crude, 
18s 6d. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 7, 1938, with com- 


parisons: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 7. week. 1937. 
Hvy. nat. 
GUNG, .<:6.9.0:06 @13 @12% @19% 
seg 
ar @12% @12n @19% 
vy. “butt brnd'd 
2000s @12% @12 @19% 
ae “col. 
eer @12 @11% @19 
=. light Tex. 
ceenee @11% @10% @16% 
Brnd’ a cows.. @11% @10% @16% 
Hvy. nat. 
COWB .veee @12 @ll1 17%@18% 
Lt. nat. 
COWB ..... 12 pes @1 17ax 
Nat. bulls .. @ 8% @ 


Brnd'd mame. @ 7% @ 
Calfskins ...19 @ 20ax 17 
Kips, nat. oa 
Kips, ov- wt. -144%@15 
Kips, brnd'd.13 @13%4n 12% 
Slunks, reg..70 @80n 
Slunks, hris..40 @45n @40 45 

Light native, butt branded and Colorado steers 1c 
per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. Ot 9%@ 9% 14 15 
Branded ....10 10%n 9 9% 18%@14% 
Nat. bulls... 7 ps 7% 7 12 


Brnd'd bulls. 6 @ 6% @ 6% 11 
Calfskins ...14 @16 18%@15% 17% @18 
BMG vscscce 13 @14n 13n 16 16% 
Slunks, reg. .60 ¢ 70n 60 65n 85 90n 
Slunks, hris..30 @35n 30 @35n 35 40n 


COUNTRY HIDES, 
Hvy. steers. 74@ 


Hvy. cows.. 7%4%@ 7%n mn =«610 11 
eae 8%2@ 8% 8 114%@12 
Extremes ...10 @10% 9% 9% 13%@14 
eas € 6% 5%@ 6 9 
Calfskins @10%n 10 @10 138%@14 
BE :.c0beeee 9 @ 8 13 @138% 
Horsehides .2 30@29 90 2.2 G2 3.80@4.7 
SHEEPSKINS. 
Pek. Wemebe.. ccecs $$ seeece j§é§§ cc6ees 
~— i 
Pkr. “shearlgs. 00" @és * @60 1,20@i 35 
Dry pelts.. @13% @18% 20 2in 
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Livestock Markets 


in September 


IVESTOCK market at Chicago dur- 

ing September was featured by low 

cattle and calf receipts, highest hog re- 

ceipts for September since 1934 and sec- 

- ond largest run of sheep and lambs for 
any month since October, 1936. 

Cattle receipts totaled 167,232 head, 
smallest for September in 54 years. 
This was accounted for by the light run 
of Westerns, which was the third light- 
est for any month on record. The year’s 
top price of $13.35 was made during the 
month on long-fed quality cattle. Calves 
were scarce and topped at $11.50 to 
$12.00 during most of the month. West- 
ern lamb receipts, on the other hand, 
were heavy and most of these were well 
finished, due to good conditions prevail- 
ing on the ranges. Live lamb prices were 
lower during much of the period, owing 
to the fact that dressed lamb and wool 
prices were lower. 

While hogs showed a lower top during 
the month the average price held well, 
being 60c over August and within 20c of 
the highest monthly average since 
March. Early marketing of spring pigs, 
a limited supply of heavy butchers and 
a steady decline in the sow run resulted 
in a lower average weight for the 
month. Average price of hogs for Sep- 
tember was $8.40. This compares with 
$7.80 in August, $11.30 in September, 
1937 and $9.90 for the same month in 
1936. 

Native beef steers averaged $10.40 
during September, $10.35 in August, 
$13.90 in September a year ago and 
$9.15 in the same month two years ago. 
Canners and cutters averaged $4.45 com- 
pared with $4.55 in August, $4.60 in 
September a year ago and $3.30 in the 
like period of 1936. Lambs were low, 
averaging $7.95 for the month, $8.40 in 
August, $10.65 in September a year ago 
and $9.30 two years ago, 


AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Bu ying Service 


Detroit,Mich. Cincinnati,O. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. LafFayette,Ind. Louisville, Ky. 
Montgomery, Ala 


Nashville, Tenn. Sioux City, la. 





PACKERS’ LIVESTOCK COSTS 


Packers operating under federal in- 
spection paid $123,000,000 for livestock 
slaughtered during August, 1938. This 
was $2,000,000 less than was paid in 
August a year ago but $19,000,000 more 
than the average cost for the month 
during the past 5 years. In August this 
year fewer cattle and calves but more 
hogs and lambs were processed. Unit 
costs of all classes of livestock were 
lower than a year ago, but well above 
the 5-year-average for the period. 

Cost of each class of animals slaugh- 
tered with comparisons was as follows: 


AUGUST LIVESTOCK COST. 





5-yr.-Aug. 
Aug., 1938. Aug., 1937. average. 
GOMES ccssvce $56,000,000 $60,000,000 $47,000,000 
Calves .... 8,000,000 9,000,000 6,000,000 
Hogs . ...+ 49,000,000 44,000,000 42,000,000 
Sheep ....... 10,000,000 12,000,000 9,000,000 
WOE ccces $123,000,000 $125,000,000 $104,000,000 
ANIMALS PROCESSED. 
5-yr.-Aug. 
Aug., 1938. Aug., 1937. average. 
Number. Number. Number. 
oo ere 848,000 880,000 888,000 
COED s0sc:ccees 457,000 538,000 496,000 
Hogs .. .++-2,467,000 1,590,000 2,326,000 
Ree ters 1,603,000 1,498,000 1,524,000 
AVERAGE COST. 
5-yr.-Aug. 
Aug., 1938. Aug., 1937. average. 
per cwt. per cwt. per cwt. 
oo) ee $ 7.66 $5.84 
ED. aiknoe aucun 7.95 8.11 6.21 
Hogs .. eae fe 11.73 7.50 
Sheep . “ow See 9.34 7.65 


During the first eight months of 1938 
federally-inspected packers paid a total 
of $979,000,000 for animals processed. 
This compared with $1,074,000,000 paid 
in the like period of 1937, and $833,- 
000,000 the average of the preceding 
five years. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 


MORE HOGS PROCESSED 


Hog slaughter under federal inspec- 
tion at eight centers during the four 
weeks ended September 30, 1938, totaled 
1,033,320 head. This compared with 
781,556 head slaughtered in the four 
weeks ended October 1, 1937. This con- 
tinues the trend shown during August, 
when slaughter was 9 per cent larger 
than in July and 55 per cent greater 
than in August, 1937. In calling at- 
tention to this increased processing the 
U.S. Department of Agriculture pointed 
out that only one time previously in 
the past 30 years did August slaughter 
exceed that for July. 


HOG WEIGHTS AND PRICES 


At most of the principal markets 
hogs averaged lighter during Septem- 
ber this year than a year ago and the 
average price was $2.50 to $3.00 less. 
Omaha was the outstanding exception, 
hogs there averaging 12 lbs. heavier. 
Average weights and prices at five large 
markets, with comparisons, were as 
follows: 


Average weight. Average price. 


Sept., Sept., Sept., Sept., 

"38, Ibs. ‘37, Ibs. 38. "37. 
Chieago ...... 260 262 $8.35 $11.37 
Kansas City...222 232 8.56 11.26 
Omaha ....... 281 269 7.83 10.47 
E. St. Louis...212 212 8.76 11.77 
St. PaGh .esaes 217 244 8.24 10.87 


At St. Joseph average weight in Sep- 
tember this year was 227 lbs.; year ago, 
239 Ibs.; at Wichita 211 lbs. and a year 
ago 219 lbs. 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 23,496 cattle, 3,211 
calves, 25,476 hogs and 14,632 sheep. 








W. F. Cunningham, Midway 971 
Office Phone, East 6835 


CUNNINGHAM-LACY & CO. 


Packinghouse Cattle - Our Specialty 
NATIONAL STOCK YARDS - ILLINOIS 







ORDER BUYERS 










Thomas S. Lacy, Belleville 3824 
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Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., October 6, 1938.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
receipts for the first four days of this 
week were heaviest since same period in 
late February. Trade undertone was 
slow all week. Prices were very uneven, 
with weights to 200-lb., 35¢ to 70c, but 
mostly 55@65c lower than last week’s 
close; heavier butchers 40@65c lower; 
sows generally 15@40c lower, but in 
spots heavies were steady to only 10c 
off. Current prices, good to choice, 200- 
270-lb., $7.75@8.10; few $8.15, but bulk 
at plants, $7.90@8.05; 270-290-lb., $7.65 
@7.90; 290-350-lb., $7.15@7.70; 180- 
200-lb., $7.55@8.00; 160-180-lb., $6.50@ 
7.60; sows to 350-lb., $6.90@7.25; 350- 
425-lb., $6.70@6.95; 425-550-lb., $6.20@ 
6.7 

Receipts at the Corn Belt concentra- 
tion points and meat plants for the week 
ended on October 6: 





This Last 

week. week 
Friday, Sept. 30..... 5 . .19,500 14,900 
Saturday, Oct. 1.... : . .21,600 14,400 
Monday, Oct. 3.... . 83,500 24.400 
Tuesday, Oct. 4... —— 4,600 15,300 
Wednesday, Oct. . 24,700 15,400 
Thursday, Oct. ¢ . 18,800 17,300 





LIVESTOCK PRICES 


STEERS. 
Week 
ended 
Sept. 28 


CANADIAN 


Top Prices 












Toronto $ 6.65 
Montreal .. 3.25 
Winnipeg ..... 
COIBAFF ccccee 
Edmonton ..... 5 
Prince Albert 4.75 
Moose Jaw ..... 5.00 
Saskatoon ....... 4.25 
ROGIBG cccccvcesos 4.50 5.25 

VEAL CALVES. 
Toronto ...... $10.50 $10.50 $11.00 
Montreal ...... 10.00 9.50 10.00 
WiRMies occc- cee ‘ 7.50 7.50 7.00 
OO eee 6.00 6.25 6.00 
Edmonton .. eee ‘ 6.50 6.50 6.00 
Prince Albert iiveinne n.50 6.00 4.75 
Moose Jaw a 6.00 6.50 ni 
Saskatoon ...... ‘ 6.00 6.50 
Regina ...... 6.50 7.00 


BACON HOGS. 
YC eee 
Montreal’ 
Winnipeg? 
Calgary : 
Edmonton ...... 








Prince Albert 
Moose Jaw ..... 
Saskatoon ....... 
Regina ...... 

*Montre al end Winnipeg hogs sold on ‘‘fed 

vatered"’ basis. All others ‘‘off trucks."’ 

GOOD LAMBS. 

po eee .$ 8.00 $ 8.75 
Montreal .. 8.00 8.75 
Winnipeg . 6.75 7.10 
COMET cccccce 6.25 6.75 
Edmonton ...... 6.10 6.50 
Prince Albert 6.00 6.50 
Moose Jaw .... 6.00 6.50 
Saskatoon 6.00 
Regina .......- 6.00 





NEW YORK LIVESTOCK 


Receipts week ended October 1: 





Cattle. Calves. Hogs 
Jersey City 3,970 4.909 
Central Union 1,857 3 
New York ..... 58 1,850 17,838 
Total wncscccsccee § 
Last week 





6,757 
Two weeks ago. : 10,982 


Week Ending October 8, 1938 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 6, 1938, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 












nb “seen weecee eS 7.50@ 8.18 

Be ies cuca we s eae 8.00@ 8 
a esa saccces Se ae 

BNE: Sars aia, Wie stcsete 8.40@ 8. 

Ibs. 8.50@ 8. 

Ibs. Perr 
et wwaseeuespeuman 8.10@ 8.6 

Medium: 
igi nn A EER ee 7.00@ 7.70 
160-180 Ibs. 7.50@ 8.00 
SOP D UNE. cecuwcesectsces 7.75@ 8.25 
PACKING SOWS: 
Goods: 
8.25 
8.00 
7.65 
6.60@ 7.50 
PIGS (Slaughter): 

Good-choice, 100-140 Ibs.... 6.90@ 7.85 
Medium, 100-140 Ibs........ 6.50@ 7.65 


Slaughter Cattle, Vealers, and Calves: 


STEERS, choice: 


750- 900 lbs. ...... .. «ee 10.50@12.00 
900-1100 Ibs. ............. 11.50@12.7%5 
Sle. A EERE 11.50@ 13.00 


1300-1500 Ibs. eine ... 12,00@13.00 


STEERS, good: 


750- 900 Ibs. 8.75@11.2:! 
900-1100 Ibs. 8.75@11. 
1100-1300 Ibs. 9.00@11.75 





2+ 


-25@ 12.00 


1300-1500 Ibs. 


STEERS, medium: 





750-1100 Ibs. ....... evecse 7.00@ 8.75 

1100-1300 Ts. ..ccccccccces 7.25@ 9.25 
STEERS, common (plain): 

TEO-21GD Whe. ccccccccccece 6.25@ 7.25 
STEERS AND HEIFERS: 

Choice, 550-750 Ibs......... 10.00@11.50 

Good, 550-750 Ibs........... 8.50@10.25 
HEIFERS: 

Choice, 750-900 Ibs......... 

Good, 750-900 Ibs........... 

Medium, 550-900 Ibs........ 


Common (plain), 550-900 Ibs. 


COWS, all weights: 


Choice 
Good 
Medium .......... 
Common (plain) : ; H 
Low cutter and cutter...... 4.00@ 





BULLS, 


Good 
Medium 
Cutter and common 


yearlings excluded: 
concecceceseoresccoeee 6.25@ 

ecccvesccccescecece 6.00@ 

(plain). 5.50@ 





VEALERS (all weights): 





SE. Géadiacieviceienences 10.50@11.50 
Good ..... 9.50@10.50 
Medium .cccccccsccsecseces 8.00@ 9.50 
Cull and common (plain)... 6.00@ 8.00 


CALVES, 250-400 Ibs.: 


Choice 





Good cas 
Medium " 
Common (plain) .........+- 5.00@ 5.50 


Slaughter Lambs and Sheep:* 


LAMBS 
eer 8. 
GOOE sescevicecevs 7.7 
Medium ......06-- 6.1: 
Common (plain) ........... 5.25 


YEARLING WETHERS: 





GoeR-Chehee ccccceeseceeces 5. 6.50 

Medium ..cccccccccscccsess 5. 5.90 
EWES 

Good-choice ........cee-cee 8.00@ 3.50 

Common (plain) & medium. 1.75@ 3.00 


*Quotations based on animals of current seasonal market weights an 
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35@ 8.5 
35@ 8.55 
40@ 8.60 
n0@ 8.60 
10@ 8.60 
15@ 8.45 
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65@ 
25@ 
00@ 
3.75@ 
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9@ 
0@ 8:10 
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10.75@12.50 


8.25@10.00 
8.75@10.50 
9.00@ 10.75 
9.00@ 10.75 





-00@ 8.75 
7.25@ 9.00 


6.00@ 7.25 


9.00@10.25 
8.00@ 9.00 


9.00@10.25 
8.00@ 9.00 








0 6. 
25@ 6.00 
50@ 5.25 
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5. 
4.f 











00@ 7.25 
5.00@ 6.00 








CHICAGO. NAT. STK. YDS. OMAHA. 


7.40@ 7.85 $ 
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5@ 8.1% 
00@ 8.1 
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0@ 8 
80@ 8 
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23@ 
40@ 
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6.50@ 7.15 


9.75@11.50 
10.50@12.00 
10.75@1: 
10.75@1: 








25@10.50 

50@10.75 
75@10.75 
75@10.75 


pet ot ao 
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.00@ 8.75 
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5.75@ 7 
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00@ 
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50@ 6.00 
50@ 5.50 
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00@ 9.00 
00@ 8.00 
00@ 7.00 
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8.00@ 10.00 
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8.50@10.75 


-25@ 10.50 
-50@ 9.25 


“10 


9.25@10.50 





9.50@ 10.00 
8.00@ 9.50 
6.50@ 8.00 
5.00@ 6.50 


50@ 
50@ 7.50 
H@ 6.5 

50@ 5.75 
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50@ 7.90 
00@ 7 

3.00@ 
00@ 6.00 
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.50@ 6.60 
50@ 5.50 


» 


wool growth. 


3.10@ 
8.10@ 
7.75@ 
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6.75@ 
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CHICAGO. 
Cattle. Hogs. 
Armour and Company....... 7,589 4,103 
Swift & Company........... 4,918 3,643 
AE Gllieo+tanewenw aren 4,021 4,419 
DE tonvncehaccédukaese 13,448 6,402 


Others 
Western Packing Co., Ine 
Packing Co., 3,225 hogs. 
Total: 35, 457 cattle; 
48.275 shee 
Not inc toting 1,235 cattle, 968 
bogs and 16,310 sheep bought direct. 
*These figures include directs. 





4,187 calves; 


KANSAS CITY. 





Cattle. Calves. Hogs. 

Armour and Company 3,694 1,493 1,852 
Cudahy Pkg. Co..... 2,626 879 1,093 
Swift & Company... 2,663 817 1,874 
Wilson & Co........ 1,721 348 1/263 
Indep. Pkg. Co...... ene ied "336 
Meyer Kornblum .... wale 
Local Butchers ..... 88 “537 
GG. encase neences 319 1,350 

eee 18,837 8,944 8,305 


Not including 18,322 hogs bought direct. 


OMAHA. 
Cattle and 

Calves. Hogs. 
Armour and Company. coccee Gyene q 9 
Cudahy Pkg. Co. ever ewed 31441 3146 
Swift & Company..... -- 3,815 1. 
Wilson & Co.... 939 14 
| pigs eters 6,997 





Cattle par jatoad - 
Omaha Pkg. Co., 144; Geo. Hoffmann, 
Pkg. Co., 903; Nebraska Beef ¢ ‘0., 290; 
Co., 96; 
Co., 120; Lincoln Pkg. Co., 305, 

Total: 14,209 cattle and 
50,565 sheep 


E agile P kg. Co 


calves; 


Not including 4,668 hogs and 


7,070 sheep 
direct 


EAST ST. LOUIS. 
Cattle. 
317 


Calves, 
Armour and Company 
Swift & Company. 
Hunter Pkg. Co... 





71¢ 
Heil Pkg. Co........ = 
Krey Pig. Co....... oi 
Laclede Pkg. Co... 
Sieloff Pkg. Co...... bat bie 
eRe 8.309 6.898 
I oa Gire gnc 3.165 185 
EE tc ae cement 19,391 12,207 31,377 


Not including 11,394 cattle, 
hogs and 2,498 sheep bought direct. 


ST. JOSEPH. 


Cattle. Calves. Hogs. 

Swift & Company... 2,235 543 6,073 

Armour and Company 2,243 536 3,887 

WOE Saieduxacaeec 1,781 35 21230 

eee 6.258 1,114 12,190 

Not including 526 hea and 521 sheep 
direct 


SIOUX CITY. 

Cattle. Calves. Hogs. 

Cudahy Pkg. Co..... 2,167 169 3,410 
Armour and Company 1,664 104 3,458 
Swift & Company... 97 119 805 
DEE.  Aancdcacseue 35 4,580 
GEE ke edaseceence 9 ' 42 
| 486° 12,295 





OKLAHOMA CITY. 


Cattle. Calves. Hogs. § 


Armour ont Company 2,395 1,225 2,150 


Wilson & Co......... 2 2195 1,351 2'166 
GD. eaenved venues 280 31 eke 
2 ee EOS ee 4,870 2,607 5,505 


Not including 84 cattle and 894 hogs 


direct, 
DENVER. 
Cattle. Calves. Hogs 
Armour and Company 893 133 1,017 
Swift & Company... 801 121 1,300 
Cudahy Pkg. Co..... 747 79 839 
GG -eeevecceveees 1,197 275 =1,107 
Total ............ 3,688 608 4,263 


FORT WORTH. 
Cattle. Calves. Hogs. 


Armour and he 3,012 2,136 1,398 
Swift & Company... 2,689 2,06 1,939 


City Packing Co..... 109 40 301 
Blue Bonnet Pkg. Co. 162 66 200 
H. Rosenthal Pkg. Co. 65 4 62 

BOG co. cossseacs 6,037 4,315 3,900 


5,481 20,368 
-, 1,122 hogs; Agar 


calves, 







16,131 


3.434 calves, 


PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 1, 
1938, as reported to The National Provisioner: 


Sheep.* 
24,080 
10,258 

7, O79 
13,727 
9,441 


43,282 hogs; 


27,459 


Sheep. 
5,836 
4,752 





‘ 286 
1,673 


19, 411 


Sheep. 
5,356 


30,914 


Greater 


Lewis 


Omaha Pkg. 
Jobn Roth & Son, 213: South Omaha Pke. 


hogs; 


bought 


Sheep. 
4,789 
4,169 

729 


" 5.80% 5 
R29 


16,314 
22,142 


Sheep. 
8,871 
5,037 
2,306 


16,214 
bought 


Sheep. 





bought 


. Sheep. 


28,991 
34,326 


Sheep. 
4,030 
4,709 


| 
=| 
= ae 
Alo: 





ST. PAUL. 

Cattle. Calves. Hogs. Sheep. 

Armour and Company 3, ro 2,201 17,801 7,897 
Cudahy Pkg. Co..... 1,2 1,158 — — 
Rifkin Pkg. Co...... +H 20 > eka 
Swe & OG..ccccccese 5,267 3,443 22,712 13,814 
United Pkg. Co..... 1,743 319 coe eevee 
 nuwraesu ce wea 8,739 2,485 girs wine 
TOE cevccecencen 20,575 9,626 40,513 21,711 


Not including 353 cattle, 328 calves, 5,347 hogs 
and 1,311 sheep bought direct. 





WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,088 839 1,586 853 
Dold Pkg. Co........ 824 126)=—:1,204 21 
Wichita D. B. Co.... 10 osce eoee eves 
Dunn Ostertag ...... 102 patie Te 
Fred W. Dold....... 22 ecee 311 
Sunflower Pkg. Co... 4 wae 114 
Pioneer Cattle Co.... 39 sees 
Rese Pkg. Co....... 257 
Keefe Pkg. Co...... 91 . 
po eer 2,587 965 3,215 874 
Not including 1,236 hogs and 297 sheep bought 
direct. 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 


Plankinton Pkg. Co. 1,772 2,861 8,801 1,807 
Armour & Co., Mil.. 749 1,493 eae a 











i: ey Se ee ae “ae 
SE wecviseeces 203 18 86 
GG vccqeuues« j 605 719 310 
re er 3,369 5,091 8,874 2,203 
INDIANAPOLIS. 

Cattle. Calves. Hogs. Sheep. 

Kingan & Co........ 1,185 426 12,897 3,236 
Armour and Company 657 204 1,531 : 
Hilgemeier Bros. 8 a 790 ° 
Stumpf Bros. ...... eons o8ee 129 * 
Meier Pkg. Co...... 70 20 173 . 
Wabnitz and Deters. 22 49 1¢ 15 
Stark & Wetzel..... = 28 244 43 
Maass Hartman Co.. 11 eevee tae 
Shippers 1,751 22,221 3,895 
Others 388 238 417 
Total .cccccccceve 6,623 2,877 38,413 7,606 

* CINCINNATI. 

Cattle. Calves. Hogs. Sheep. 

S. W. Gall’s Sons... 23 ans 497 
E. Kahn's Sons Co... ‘bis 186 1,897 
Lohrey Packing Co.. eee 
H. H. Meyer Pkg. Co. 13 ) eee vais 
J. Schlachter’s Son.. 12% 113 67 
J. & F. Schroth P. Co. 24 eee ae 
J. F. Stegner Co..... 435 145 35 
BRIPPETS .occcccccce 1,406 “eae 695 
Others ..ccccccscces 1,688 720 347 
GME ckoseaeunecs 4,210 1,187 16,500 3,538 


Not including 426 cattle, 
bought direct, 


612 hogs and 99 sheep 















RECAPITULATION. 
CATTLE. 
Week Cor. 
ended Prev. week, 
Oct. 1. week. 1937. 
CN ccecnetccdeustels 36,256 48,477 
Kansas City Saco alee 23, 866 
GDeARAe wcccccvcccccvcece 20,629 
East St. Louis.........-. 24,290 
Pe, MD kncecceses 6,532 
Sioux City . 13,193 
Oklahoma C ity. re 6,942 
Wichita ....... 3,086 
Re 5,837 
BE. FAME 2 cccccccsccvces 19,906 
Milwaukee ....cccccccess 4,682 
Indianapolis .........+++ 6.835 
Cincinnati .....cccces es 4,331 
WE. Wet cocccccccosces GOe Tee codec 
»  rererererrr rt 188,606 
*Cattle and calves. 
Chicago ........... 41,131 
Kansas City of 
OmMARA .ncccccee 
East St. Louis... 
St. Joseph ..... 
Sioux City ..... 
Oklahoma City 
Wichita ....... 
DeMVOT ccccce. 
St. Paul ...... 
Milwaukee ..... a 
Indianapolis ..... 
Cincinnati ...... 
Ft. Werth .ccceee 
Total 2. ccccccsccccccsed 
Ea 
Kansas City 
OMARA ccccces 
East St. Louis. 
St. Joseph .... 


Sioux City . 
Oklahoma C ity 
Wichita 


54,660 


Denver ... 
BE soc vavcs 
Milwaukee -_ 
Indianapolis 
Cincinnati 
Ft. Worth 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 





RECEIPTS. 
Cattle. Calves. Hogs. Sheep. 
2B. cc 
8. = see 3,36 
Wed., Se vt. _ SR 9,916 
Thurs., Sept. 29..... 2 


Pri., Sept. 3O.....06 
ce 











Total this week 61, 072 
Previous week ...... 62,224 
BORE GOD eccvvcvccce ¢ $ 59,180 
Two years ago...... 10, 273 55,664 69,467 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Sept. 26...... 3,482 369 1,290 2,81. 
Tues., Sept. 27...... 3,566 317 1835 
Wed., Sept. 28...... 3,987 76 
Thurs., Sept. 29..... 1,537 48 
PeL., BEVt. SB... ccvce 719 4 
WG, Dies Be ccccsves 100 
Total this week..... 13,391 814 
Previous week ...... 13,013 898 
pe eee 18,068 1,708 
Two years ago...... 17,987 1,857 





OCTOBER AND YEAR RECEIPTS. 


Receipts thus far this month and 1938 to date 
with comparisons: 





October— —Y ear———- 

1938. 1937. ~ 1938. 1937. 
ee 17,145 —_ 1,446,487 1,448,741 
Calves .. 2,71% 459 250,284 296,901 
Hogs 20,056 9,875 2,990,311 2,703,187 
SE: saveveces 16,100 17,590 2 2,016,128 1,917,041 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. 


. 310. 35 5 $ 8.50 
45 


= = 


Sheep. Lambs. 
Week ended Oct. 1.. 
Previous week .... 
937 





Avg., 1933-1937 . $9.45 $8.40 $2.90 


SUPPLIES FOR CHICAGO PACKERS. 

bs attle. Hogs. 
64,168 
67, 631 


Sheep. 
Week ended Oct. 
Pr rev ious week 








No. ——Prices—— 
rec'd. Top. Av 
*Week ended Oct. 1... 70,000 
ps acielceie 72,87! 


Previous week 
1937 . soe aed ciceck 








Avg., 1933-37 
*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Sept. 30, 19 








Oe ee 5 ee ere 77.291 
PURTINEE WOE. cece ccsccscvecvvccateccsene 80,661 
WO GED oc vcctcecteccvtetonctesvcecsgaesa 62 
DE wns < av evareetapeeeentenesadareearne 57,141 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 6, 1938 





Week ended Prev. 

det. 6. week. 

Packers’ purchases 36,925 
Direct to packers.......ccccces 24,887 
Shippers’ purchases ........... 6,245 
THA vicrecvevincscsccocese 68,237 


Watch the Classified Advertisements 
page for bargains in equipment. 


The National Provisioner 











Spec 
SIONI 
at 16 


Chica: 
Kans! 
Omah 
East 

st. J 
Sioux 
Wich 
Fort 

Phila 
India 








14.660 
9,600 
3,521 
9,644 
4.369 


stock 














l 
L 


_ heh 





SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended October 1, 1938. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Oct. 1. week. 1937. 
GRICRMO ncccccescces .. 23,244 27,235 32,877 
Renee GR .ccccece os ee 25,313 30,808 
SE 6.ch5%S0s0decens 14,327 14,788 19,134 
Mast Te. TAG. ...020ccs 11,170 12,927 12,260 
Pe, DE cc ccesccncceee 3,146 6,886 
OS) are ow. THE 10,139 
Wichita* ° a < 4,078 


Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City® ....... 













Cincinnati ......... . 
DONVEP cocccccccrcces oo " 4 
BE. POG ceecsccccece .. 11,836 12,790 17,860 
Milwaukee ......... -- 9$,201 3,990 4,682 
er ..136,059 158,823 170,339 
*Cattle and calves. 
HOGS. 
OE eee ee | 80,661 57,562 
Kansas City .... ..-. 23,448 23,245 21,908 
Omaha ...... aie atta 15,616 18,455 20,397 
East St. Louis........... 44,845 47,910 34,341 
OO ee ee i 10,412 138,560 
9 See . = 8,864 12,729 
Wichita ..... Saeed 4,714 
WED MONE ccccccccccces Oe OE ccseen 
Philadelphia ...... 14,913 
Indianapolis ...... 5,428 
New York & Jersey 40,701 
Oklahoma City ..... 7,160 
Cincinnati ........ 11,494 
OO Eee 4,492 
We, FOU secvesec 31,030 
Milwaukee .... 11,347 
0 ee 343,003 339,367 291,776 
SHEEP. 
ChICAZO ..ccece 58,989 52,624 
Kansas City 21,049 
a 27,191 
East St. Louis... 
St. Joseph ..... P 
Seems Oy ....5.. 
J... a 
Fort Worth ..... 
Philadelphia ..... 
Indianapolis .. 
New York & Jersey City 
Oklahoma City ....... 
Ce, eae 


Denver 
St. Paul 





240,712 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 
spection, August, 1938, with compari- 
sons: 

Aug., July, Aug., 
1938. 1938. 1937: 
Average cost per 100 Ibs.: 








SEL 4s ansenr-eerawsaeeee $7.29 $ 7.62 $ 7.66 
SEN -weicaaica ea veweecee 7.95 7.71 8.11 
Swine wate ” : 8.65 11.73 
Sheep and lambs.... 7.95 9.34 
Average yields, per cent 
Cattle - 53.39 51.16 
Calves ; 55.04 56.49 
Swine ends 8S 60.6009 74.49 74.91 72.89 
Sheep and lambs........ 47.06 47.92 46.85 
a A ee a 2.33 12.50 9.37 


Average live weight, lbs.: 


EE seinn@ansoseu-ner 912.06 888.08 
ae iron aaa ce 205.74 
OCTET EOO EO 237.85 
Sheep and lambs........ 82.52 82.42 





PACIFIC COAST LIVESTOCK 


Receipts five days ended Sept. 30: 
Cattle. Calves. Hogs. Sheep. 


Tae AnGeles 2266s 5,870 2,660 1,480 2,448 
San Francisco ...... 970 40 2,165 3,655 
Portland «....ceccces 2,615 475 4,465 4,000 


DIRECTS—Los Angeles: Cattle, 33 cars; calves, 5 
cars; hogs, 99 cars; sheep, 55 cars. San Francisco: 
Cattle, 305 head; calves, 135 head; hogs, 1,835 
head; sheep, 3,345 head. Portland: Hogs, 1,072 
head. 


Week Ending October 8, 1938 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


STEERS, carcass Week ending Oct. 1, 19388.. 


Week previous 


Same week year ago........ 
COWS, carcass Week ending Oct. 1, 19388. . 
Week previous ............ 
Same week year ago........ 
BULLS, carcass Week ending Oct. 1, 1988... 
Week previous .......... 
Same week year ago....... 
VEAL, carcass Week ending Oct. 1, 1938.. 
Week previous ........... 
Same week year ago....... 
LAMB, carcass Week ending Oct. 1, 1938. 
WROUe SEED 6. hv cw ecesns 
Same week year ago........ 
MUTTON, carcass Week ending Oct. 1, 1938.. 
Week BEOVEGRS occcccecens 
Same week year ago....... 
PORK CUTS, Ibs. Week ending Oct. 1, 19388.. 
Week previous .....ccsecs. 
Same week year ago....... 
BEEF CUTS, Ibs. Week ending Oct. 1, 1938.. 
WO BOCUIIED oaciccecesess 
Same week year ago....... 


LOCAL SLAUGHTERS. 


CATTLE, head Week ending Oct. 1, 1988..... 
Week DECVIONS occccccosseess 
Same week year ago........ 
CALYES, head Week ending Oct. 1, 1938.. 
Week previous ...........- 
Same week year ago....... 
HOGS, head Week ending Oct. 1, 1938.. 
Week previous ........... 
Same week year ago....... 
SHEEP, head Week ending Oct. 1, 1938.. 


Week previous .......... 
Same week year ago..... 


NEW YORK. PHILA. BOSTON. 
9,415% 2,858 2,393 
9,534 8,001 2,651 
8,870 2,446 2,340 
1,629 1,412 2,967 
1,597 1,681 2,991 
3,482 1,859 3,230 

556 528 82 
537 601 21 
373% 678 31 
8,630% 1,198 537 
«| 1,268 1,031 
coe 9,697 2,128 1,060 
41,544 16,846 16,841 
48,448 17,787 16,922 
49,459 17,356 15,742 
2,920 504 1,501 
3,344 383 587 
3,468 410 1,222 
1,704,774 355,911 268,589 
1,676,354 401,751 143,034 
1,567,440 406,371 155,126 
a ier 
404,685 8 keene 
rer 
7,220 1,798 
10,449 1,795 
5,796 1,979 
12,042 2,568 
19,193 2,444 
12,995 3,026 
45,559 15,251 
43,686 17,825 
39,950 14,913 
57,760 5,011 
62,061 8,582 
48,423 6,069 





RECEIPTS AT CHIEF CENTERS 
Week ended October 1, 1938: 


At 20 markets: Cattle. Hogs. 
Week ended Oct. 1....... 230,000 316,000 
Previous week .. ...... 270,000 322,000 
BREE cccccucwcceeccarsece 303,000 302,000 
1986 ... cece eeeeeeees++ 300,000 356,000 605,000 
DP cv cawwaaans ete 300,000 219,000 525,000 


Sheep. 





At 11 markets: Hogs. 
Week ended Oct. 
Previous week .. 





Cattle, Hogs. Sheep. 
168,000 204,000 237,000 
181,000 199,000 247,000 


At 7 markets: 
Week ended Oct. 
Previous week .. 





193 190,000 229,000 
193 224,000 280,000 
19. 143,000 265,000 
1934 281,000 575,000 
1933 254,000 320,000 





302,000 305,000 


U. S. INSPECTED HOG KILL 


At 8 points for the week ended Sept. 
30, 1938, compared: 


Week Cor. 

ended Prev. week, 

Sept. 30. week. 1937. 
GHIARO ccccccccvcececes 77,291 80,661 57,562 
Kansas City, Kansas..... 23,448 23,245 21,908 
OmARR .cccccccccccccses 15,616 18,455 20,397 
St. Louis & East St. Louis 44,845 47,910 34,341 
ef: ee 10,393 8,864 12,729 
St. Joseph .... .. 8,875 10,412 13,560 
Te. DOE ncsescs . 47,710 34,438 31,030 


N. ¥., Newark and J. C.. 43,584 48,904 40,701 





TD ox v.56 nce cxntnse cae 271,712 267,889 232,228 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs at 
11 principal markets, August, 1938: 
Aug., 1938. July, 1938. Aug., 1937. 


£ 3 8 a re 
a Se ae 
= 2% ~ 8b ~ zh 
Bsa Fe Se FE on 
Chicago .........287 $7.76 282 $8.60 275 $11.77 
East St. Louis....213 8.72 222 9.50 214 12.11 
Kansas City ..... 228 8.45 232 9.385 231 11.97 
CE. ss0vicwees 298 7.31 289 8.28 269 10.82 
Zee 811 7.21 304 8.08 266 10.97 
South St. Joseph..234 8.18 234 9.17 237 11.43 
South St. Paul....258 7.41 305 7.84 265 11.20 
Cincinnati ....... 209 8.55 222 9.45 204 12.25 
aes 244 8.58 239 9.62 242 11.83 
Fort Worth ......202 8.18 209 9.25 200 11.27 
Wichita .........217 8.39 233 9.29 223 11.76 


ST. LOUIS HOGS IN SEPTEMBER 


Receipts, weights and range of top 
prices for hogs at National Stock Yards, 
Ill., for September, 1938, with compari- 
sons, reported by H. L. Sparks & Co.: 


Sept., Sept., 
1938. 1937. 
Receipts, head ..... 185,305 141,084 
Average weight, lIbs............. 212 212 
Top prices: 
Highest ..... SanenessA ior $9.30 $12.75 
eee > 8.85 11.35 
BOURNE GHEE onc icccsvesceses : 8.76 11.77 





Watch Wanted page for bargains. 
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BUILT to LAST! 


Made of heavy cast 
aluminum, highly 
polished. Non-rusting 





and non-corrosive. 





Easy to clean. Made 


fee: 
je 
' 
| 
| 
j 
| 
| 


for a lifetime of use- 
ful service, 


ORDER NOW! 














rr 





Presenting the New 


yeng 


TRADE MARK 


Sausace Linking Gute 


Adjustable from 3’ to 6” and 2” to 8’ 
Other sizes made to order. 








Increases the speed of hand linking, improves 
the appearance of linked sausage, cuts sausage 
linking costs! 


High measuring guides make it possible for the operator to 
swing the links with least possible effort. No waste motion! 
Links are uniform and cleanly divided. Impossible to tear 
casing! Easily adjusted to any size, can be moved anywhere. 
Cuts linking costs by increasing linking speed; boosts sales by 
improving sausage appearance. Pays for itself! 


For complete information and prices, write today! 


| me SPECIALTY MERS, SALES (0, 22.2". 


Chas. W. Dieckmann 




















What is more zestful and enjoy- 
able than a good “Bowl of 
Chili.” Provide your trade with 


BRICK 


This profitable, concentrated 
specialty is made of finely cut 
lean beef and suet, cooked and 
seasoned with Chili Powder, 
cooled in pans to form 1 Ib. and 
2 Ib. bricks wrapped in cello- 
phane and distributed thru your 
usual marketing channels. Be- 
fore serving, it is heated with 
an equal amount of water. For 
Chili Con Carne, cooked pink 
beans are added. 

Used extensively by 1.A.M.P. 
members. Formulas and samples 
on request. 


C hili eS poe 
K Special: X51 


bey. Mexican: 


No. 1 Mexican: 


C hili ———— 


SS: CS: 
hey. Mexican: 


No. 1 Mexican: 
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CHILI 


Quick shipments from 


GEO. J. HARBURGER 
105 Hudson Street 
New York City 


E. W. CARLBERG CO. 
215 Pershing Rd. 
Kansas City, Mo. 

EBELING-COFFEE-HALL 

807 M & M Bldg. 

Houston, Texas 


or from our Chicago 
and Los Angeles stocks 

















STANDARDIZED QUALITY 





Use NEVERFAIL 


«theMan You know THE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





19-27 S Ashland Avenue, Chicago Illino: 


“The Man Who Knows” 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGCHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 











The National Provisioner 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Oct. 8, 1898.) 
World supply of lard on October 1, 

1898 was estimated at 387,091 tierces 

compared with 486,649 tierces on Oc- 

tober 1, 1897. 

A meat tenderer was patented by 


James S. Milne and Abram L. Mott, 
Dubois, Pa. 
Whittaker Packing Co., Wichita, 


Kans., was purchased by officials of the 
Commercial bank of St. Louis, Mo. 
The plant had a daily capacity of 1,000 
hogs and 300 cattle but had been idle 
for several years prior to its sale. 

Armour and Company awarded a con- 
tract for a branch house at Portland, 
Me., to be completed on January 1, 1899. 
The company completed its poultry 
dressing plant at Kansas City with a 
capacity of 20,000 birds daily. 

Cudahy Packing Co., Omaha, Neb., 
made plans for the erection of a pack- 
inghouse at Portland, Ore., at an esti- 
mated cost of $40,000. 

Armour and Company opened a 
branch house at Davenport, Ia. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Oct. 11, 1913.) 
During the first nine months of 1913, 
cattle slaughter at the nine principal 
points was 230,000 head less than in 
the like period in 1912, hog slaughter 


was 1,500,000 head less and sheep and 
lamb slaughter 600,000 head less, al- 
though in some cases receipts were 
higher; but many animals went back to 
the country for further finish. 

U. §S. Department of Agriculture 
issued regulations covering meat im- 
ports into the United States under the 
new tariff law which placed meats on 
the free list. These regulations pro- 
vided that such meats must have cer- 
tificates of ante-mortem and _post- 
mortem inspection, that foreign inspec- 
tion must be the equivalent of that re- 
quired in the United States, and that 
meats permitted entry could be used in 
federally inspected packing plants in 
this country. 

Robert Hewitt, organizer and former 
president of Merchants Refrigerating 
Co. of New York, died on October 6 at 
the age of 73 years. He was one of the 
originators of the modern cold storage 
business, supervised construction of the 
cold storage plants under the Manhat- 
tan end of the Brooklyn bridge, and 
later erected the Gansevoort Storage 
Warehouse and was president of the 
company which controlled it for many 
years, 

Alfred Dawson, president, Layton 
Packing Co., Milwaukee, Wis., died in 
London, England. 

Butler Beef & Provision Co., Butler, 
Pa., increased its capital stock to $25,- 
000. 

Purchase by the Cudahy Packing Co. 
of property at the corner of 91st st. 
and Erie ave., Chicago, was reported. 


Chicago News of Today 


President F. E. Wernke, Louisville 
Provision Co., Louisville, Ky., visited 
Chicago during the week. 

Frank J. Stevens, treasurer and pur- 
chasing agent, G. M. Peet Packing Co., 
Chesaning, Mich., was a recent visitor 
in Chicago. 

President W. R. Sinclair, Kingan & 
Co., Indianapolis, Ind., was in Chicago 
during the week. 

President John J. Dupps, John J. 
Dupps Co., Cincinnati, O., was a visitor 
in Chicago during the week. 


William G. McLeod, general superin- 
tendent, Canada Packers, Ltd., Toronto, 
Ont., was in Chicago this week. 


President R. H. Cabell, Armour and 
Company, addressed the annual con- 
vention of the National Restaurant 
Association in Chicago on October 4 
on “Opportunities in Meat Service.” 


Sale of a shipment of 55 hogs aver- 
aging 527 lbs., all butchers, was a fea- 
ture of the Chicago livestock market 
this week. It took two railroad cars to 
bring the hogs to market. Total weight 
of the lot was almost 29,000 lbs. and they 
sold for a total of $2,173, or over $39 
per hog. Such hogs compete on the 
market with packing sows, usually 
bringing a slight premium over sows, 
and these were sold at $7.50 a cwt. 


Bernard McGarraghy, sales manager, 
Chicago division, Rath Packing Co., 
died suddenly of a heart attack on Sep- 
tember 29. He was well known to 





RETAIL LEADERS GIVE O. K. TO NEW MEAT LOAF 


Testing one of the new luncheon meats displayed during the convention of the National Association of Retail Meat Dealers at 

Milwaukee recently, smiles on the faces of retail leaders express their approval of the product. Wielding the knife is Jacob Her- 

man, well-known Milwaukee retailer and convention chairman. From left to right are John A. Kotal, national secretary and treas- 

urer, and A. J. Kaiser, chairman of the board, both of Chicago; Mr. Herman; John Bettendorf, St. Louis, vice-president, and 
George Steindl, Chicago, president of the association. 


Week Ending October 8, 1938 
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tiful... 


For years Heekin has 


Write for information. 


Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not, packed in an attractive container. 
served packers with lithographed cans for every requirement. Today Heekin 
personal service is ready to assist you in making your present can more beau- 
more attractive for the purchaser. 





THE HEEKIN CAN CO—CINCINNATI, OHIO 























and for these many years the 
center around which Phila- 
delphia’s business, social and 
amusement circles closely revolve. 





A MODERN STOCKINETTE 


For more than a quarter of a century, FRED C. CAHN 
stockinettes have been the leaders of their field. Fair 
prices, efficient, quick service . . . and — quality 
stockinette are your g ti of tistacti 





222 WEST ADAMS ST., CHICAGO, ILLINOIS 


Selling Agent: THE ADLER COMPANY - CINCINNATI 














Quick Change 
COMBINATION 


17.1010], Bee 
DRIED BEEF 


Designed for small space. Changes in 
few moments from slicing 400 slices 

a" . of Dried Bee 
One of the Few Famous Hotels in America Bacon any 
Slices are stacked in perfect 
alignment, ready for 


BELLEVUE-STRATFORD || ‘3: 


IN THE HEART OF PHILADELPHIA 


CLAUDE H. BENNETT, GEN. MGR. 


Send for details about 
the Model No. 4 and the 
Heavy Duty Bacon Slicer. 


U. 8. SLICING MACHINE CO. 
La Porte, ind., U.S. A. 
Originators of Slicing Machines in 1898 









f per minute to —s 
desired thickness 


i= SLICER 


Model No. 4 








| 








All the Problems of Pork Packing 


are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


407 South Dearborn Street 


Chicago, Illinois 
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packers, jobbers and sausage manufac- 
turers in the Chicago district and was 
highly esteemed by all of those with 
whom he came in contact. Mr. Mc- 
Garraghy was born in Ireland in 1877 
and came to the United States in 1900. 
He entered the meat packing industry 
with Armour and Company, was later 
associated with Wilson & Co. and fin- 
ally with the Rath Packing Co. He is 
survived by his wife and one daughter. 


Resignation of J. P. Spang, jr., vice 
president in charge of sales, Swift & 
Co., was announced this week by board 
chairman Chas. H. 
Swift. Mr. Spang 
leaves to accept the 
position of execu- 
tive vice president, 
Gillette Safety 
Razor Co., and will 
have his head- 
quarters in the 
East. “Mr. Spang 
has been a valued 
member of our or- 
ganization since 
1915,” said Mr. 
Swift. “The execu- 
tive staff as well as 
J. P. SPANG, Jr. all his fellow work- 

ers join me in wish- 
ing him continued success in his new 
position.” 





Mr. Spang will be succeeded in charge 
of sales by vice president O. E. Jones, 
who has been head of the company’s re- 
finery department, and who is well 
known throughout the industry as a 





O. E. JONES 


G. J. STEWART 


master sales executive. Vice president 
George J. Stewart will assume responsi- 
bility for lard and shortening refineries, 
cottonseed oil mills and margarine de- 
partments formerly supervised by Mr. 
Jones. Mr. Stewart had his start with 
Swift in their Southern oil plants, and 
thus gets back to his old love. 


New York News Notes 

Leo Nejelski, advertising manager, 
Swift & Company, Chicago, was a 
visitor to New York last week. 

R. E. Pearsall, vice president in 
charge of produce, Armour and Com- 
pany, Chicago, spent a few days in New 
York last week. 


Week Ending October 8, 1938 


Karl Voight, small stock department, 
John Morrell & Co., Sioux Falls, S. D., 
was a visitor to New York during the 
past week. 


The metropolitan New York and New 
Jersey sales staff of Kingan & Company 
held a meeting on October 8 at which 
were present H. P. Wetsell, general 
sales manager, and J. H. Copeland, car 
route sales manager, both from head- 
quarters at Indianapolis, and Edward 
F. Jackson, manager, and his assistants, 
Robert Dunsearth and David Camp- 
bell, Kingan Provision Co., New York. 


The third annual dinner of the meat 
and poultry division of the New York 
and Brooklyn Federations of Jewish 
Charities will be held on October 20 at 
the Essex house, New York. Benjamin 
Lowenstein is dinner chairman and 
Albert Rosen is co-chairman. The com- 
mittee includes many well-known mem- 
bers in wholesale and retail meat and 
poultry circles, and through their com- 
bined efforts this dinner should be one 
of the most successful ever held. 


Countrywide News Notes 


George L. Heil, sr., president, Heil 
Packing Co., St. Louis, Mo., is vacation- 
ing in California. 

Wilson J. Wade and G. E. Mason 
have obtained a certificate to conduct 
business under the firm name of Vir- 
ginia Meat & Provision Co., Los An- 
geles, Cal. 


Walter A. Durrer and Mrs. Freda M. 
Ernest of the Oakland, Calif., branch 
of John Morrell & Co., have just com- 
pleted 25 years’ service in the meat 
packing industry and are eligible for 
the service award of the Institute of 
American Meat Packers. 


Plant of L. B. Darling Co., Worcester, 
Mass., suffered about $70,000 damage 
from fire as a result of the tropical 
storm which recently swept the Atlantic 
Coast and New England. ; 


John Haibach, partner in the firm of 
Haibach Bros., meat packers of Erie, 
Pa., passed away on September 27 fol- 
lowing an operation. He was 61 years 
of age. 

Harry T. Lazelle, branch manager, 
Seymour Packing Co., Springfield, 
Mass., died suddenly on September 27. 
He was 62 years old. 


M. C. Newman Co. has been incorpo- 
rated to operate a meat plant at 
Newark, N. J. 


Star Packing Co., Inc., Shenandoah, 
Pa., has just engaged in the sausage 
manufacturing business. Joseph Zane- 
cosky is president of the new firm; 
Joseph Boreese, secretary, and Peter 
Shaulis, plant manager. The company 
plans to extend its operations later and 
handle a full line of meat products. 


Wholesale Cooperative Meat Dealers’ 
Association has been given permission 
to construct an abattoir at East Syra- 
cuse, N. Y. The association expects to 
start work on the building early in 1939. 





ALWAYS ON THE JOB 
Charles S. Hughes, president, Hughes- 
Curry Packing Co., Anderson, Ind., about 
to enter the plant office to start the day’s 
work. (Photo The National Provisioner.) 


Officials of the Nuckolls Packing Co., 
Pueblo, Colo., have announced the ap- 
pointment of Charles F. Moore as gen- 
eral sales manager of the company. 
Mr. Moore has been for many years 
associated with the American Packing 
& Provision Co., Ogden, Utah, and will 
be a valuable addition to the Nuckolls 
staff. He succeeds A. D. Curtis, who 
resigned to go into business for himself. 


Otto Finkbeiner, president, Little 
Rock Packing Co., Little Rock, Ark., 
has received word from the Georgia 
Military Academy that his son, Chris- 
tian, has been nominated by Major 
Don Scott, head of the school, as cadet 
officer. Another son in the same school, 
Oscar (named for Oscar G. Mayer of 
Chicago), was recently made _ top 
sergeant. 

Elwood L. Stephens, department 
manager for Abraham Bros. Packing 
Co., Memphis, Tenn., died on October 
4 after an illness of six months. He 
was 59 years of age and had been con- 
nected with the Abraham company for 
about five years. He had previously re- 
sided at Kansas City. 


A. C. Weinke, formerly sales manager 
for the Honolulu, T. H., branch house of 
Swift & Company, has been transferred 
to the mainland as assistant manager 
at Fresno, Cal. 

Wisconsin Co-operative Packing Co., 
with a capital stock of 10,000 shares at 
$5 each, was incorporated in Milwaukee 
by Morris and Jac. Segel, P. C. Pinkus 
and Martin J. Price, to conduct a meat 
packing business. 

Wallace Meat Co., Wallace, Ida., has 
been incorporated with a capital stock 
of $100,000. It will be directed by F. F. 
Brewer of Mullan, W. W. Papesh of 
Kellogg and A. D. Wallace, of Wallace, 
Ida. 
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STATEMENT OF THE OWNERSHIP, MANAGE 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF MAR. 3, 1933, 

of The National Provisioner, published weekly at 

Chicago, Mlinois, for October 1, 1938. 

State of Illinois, County of Cook, ss. Before 
me, a notary public in and for the state and 
county aforesaid, personally appeared Paul I. 
Aldrich, who having been duly sworn according to 
law, deposes and says that he is the Editor of 
The National Provisioner, and that the following 
is, to the best of his knowledge and belief, a true 
statement of the ownership, management, etc., of 
the aforesaid publication for the date shown in 
the above caption, required by the Act of August 
24, 1912, as amended by the Act of March 3, 1933, 
embodied in section 537, Postal Laws and Regula 
tions. 

1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
ager, are 

Publisher, The National 
S. Dearborn St., Chicago, II. 

Editor, Paul I. Aldrich, 407 8. 
Chicago, Ill. 

Managing Editor, Paul I. Aldrich, 407 S. Dear- 
born St., Chicago, Ill. 

Business Manager, Paul I. 
Dearborn St., Chicago, Ill. 

2. That the owner is: The National Provisioner, 
Inc., 407 S. Dearborn St., Chicago, Ill.: Paul I. 
Aldrich, 407 S. Dearborn St., Chicago, Ill.; Estate 
of J. H. Senner, 220 Broadway, New York, N. Y.: 
Estate of Julius A. May, 270 Broadway, New 
York, N. Y.; Estate of Geo. L. MeCarthy, 220 
Broadway, New York, N. Y.; E. 0. H. Cillis, 70 
Orange St., Brooklyn, N. Y. 

3. That there are no known bondholders, mort- 
gages, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bonds, 
mortgages, or other securities. 

That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholders or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain 
statements embracing affiants’ full knowledge and 
belief as to the circumstances and conditions under 
which stockholders and security holders who do not 
appear upon the books of the company as trustees, 
hold stock and securities in a canacity other than 
that of a bona fide owner; and this affiant has no 
reason to believe that any other person, associa 
tion, or corporation, has any interest direct or in- 
direct in the said stock, bonds, or other securities 
than as so stated by him. 

PAUL I. ALDRICH. 
Editor and Business Mgr. 

Sworn to and subscribed before me this 30th 
day of September, 1938. 

NELLIFERN FARMER. 

(My commission expires March 18, 1939.) 





Provisioner, Inc., 407 


Dearborn St., 


Aldrich, 407 8S. 





MORE CHEESE PRODUCED 


More American cheese was produced 
during August than in any other August 
during the 20 years of record, the U. S. 
Department of Agriculture reports. 
Production in North Atlantic states ex- 
cept New York was 42 per cent greater 
than in August, 1937. In New York 
there was a decline of 24 per cent. Total 
production of American cheese for the 
first 8 months of 1938 is estimated at 
392,000,000 lbs., an increase of 14 per 
cent over the like period of 1937 and 
32 per cent over the 8-year average. 





NEWS OF THE RETAILERS 


Salvatore Alaino has engaged in the 
meat business at 1203 Columbus ave., 
San Francisco, Calif. 

B. Loung and L. Yoke have estab- 
lished a meat department at 944 63rd 
st., Oakland, Calif. 

J. B. Hukill has purchased the Smelt- 
erville Market, Kellogg, Ida. 

The Crystal Market, Enterprise, Ore., 
has been opened by L. P. Pehler and A. 
Grandahl. 

Car] Ferguson has leased the Bendele 
Market, Reedsport, Ore. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on October 6, 1938. 


Fresh Beef: 











CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS, Choice’: 
400-500 BNE. \e6d-ath 605s hi ecteaeaee $16.00@18.00  ........ SISTER —ivkees dessin 
500-600 Ibs. abe ene ay 16.00@ 18.00 aie aeaeel 18.50@ 19.00 $18.00@20.00 
600-700 BT idee diane Wine eee ara 16.00@ 18.00 $18.00@ 19.00 18.50@19.00 18.00@ 20.00 
700-800 Ibs. : 16.00@ 18.00 18.00@ 19.50 Ty eee eer 
STEERS, Good': 
ga, SEES gn eer eS rrr Oe, Lk ee Cee eee 
IL aa Sindy nictitln\ vibe aworats en s,s OCC Tere 14.004 18.00 15.00@ 18.00 
i SeRaaeeaee .. 14.00@16.00 15.00@ 18.00 14.004 18.00 15.00@ 18.00 
WOE GEN Siras wes cawend ones nen 14.00@ 16.00 15.00@ 18.00 14.00@18.00 kee ee eeee 
STEERS, Medium!: 
PML, 6:8 dines Aw one ene’ 2 2.00@ 14.00 ST Ere ee 12.00@ 14.00 12.00@ 15.00 
TL iidintr nines 4, banca bean ae 12.00@ 14.00 13.50@ 15.00 12.00@14.00 12.00@ 15.00 
STEERS, Common (Plain)' 
NS > a edd orn tee pase 11.00@ 12.00 12.50@ 13.50 11.00@12.00 == ccccvcccce 
COW (all weights): 
EE Tal Soncnigtaas we ca nnered oe anes aaaeteietay . —_-chvlniiete <a ite hie eae 
ML? caltensipanesiet< dsieenacees 10.50@ 11.50 12.00@ 13.00 11.00@12.50 11.00@ 12.00 
BRAS ESE Eee ieee 10.00@ 10.50 11.50@ 12.00 10.00@ 11.00 10.50@ 11.00 
Common (plain) ............... 9.50€@ 10.00 11.004 11.50 9.50@ 10.00 10.00@ 10.50 
Fresh Veal and Calf: 
VEAL (all weights)?: 
MOD <6 onluntans aqreegaeweesaxh wn 15.00@ 16.00 17.004 18.00 17.00@ 19.00 17.50@18.50 
MD  desaktadeaeesncauaneciosnee 14.00@ 15.00 15.00@ 17.00 15.50@17.00 16.00@17.50 
Ade aa eon aidbades obey 13.00@ 14.00 13.50@ 15.00 14.00@ 15.50 14.00@ 16.00 
eee 2.00@ 13.00 12.50@ 13.50 2.50@ 14.00 12.00@ 14.00 
CALF (all weights)?, *: 
ME: Ww eudeyeaws taanetscatnuse Uae “saeciescee “lauweaceeee 
_ . eee 12.00@ 13.00 13.00@ 15.00 
meal OLE - 11.00@ 12.00 12.00@ 13.00 
eee 10.00@ 11,00 11.00@ 12.00 
Fresh Lamb and Mutton: 
LAMB, Choice: 
BP PO, BOR cc sciecevcucecsecess 15.00@ 16.00 17.50@18.00 17.50@ 18.00 17.00@18.00 
eR Rr er 15.00@ 16.00 17.00@ 17.50 17.00@17.50 16.30@ 17.50 
OE re ere 14.50@15.50 16.50@ 17.00 16.50@ 17.00 16.00@ 17.00 
LAMB, Good: 
14.00@15.00 16.50@17.50 16.00@ 17.50 16.00@17.00 
14.00@15.00 16.00@ 17.00 16.00@ 16.50 15.50@ 16.50 
13.50@ 14.50 15.50@ 16.50 15.50@ 16.00 15.00@ 16.00 
LAMB, Medium: 
Cre ee 13.00@ 14.00 14.50@15.50 14.00@ 15.50 14.00@ 15.00 
LAMB, Common (Plain): 
Me WH vi vencesewiecccietes 11.00@ 13.00 13.50@ 14.50 13.00@ 14.00 13.00@ 14.00 
MUTTON (Ewe), 70 Ibs. down: 
SEE BSN edeks KA bbs ktsuwew Mews 7.00@ 8.00 8.00@ 9.00 8.00@ 9.00 8.00@ 9.00 
| eeneoa lll LEE EEE 6.00@ 7.00 7.00@ $8.00 6.50@ 8.00 7.00@ 8.00 
Common (plain) .......cseccces 5.50@ 6.00 6.00@ 7.00 6.00@ 6.50 6.00@ 7.00 


Fresh Pork Cuts: 

LOINS: 
18.00@ 19.50 
. 18.00@19.50 
17.50@ 18.50 
15.00@ 16.00 


21.00@ 22.00 
21.00@ 22.00 
20.50@21.50 
19.00@ 20.00 


20.00 21.00 
19.50@ 20.50 
18.50@ 19.50 
17.00@ 18.00 


19.00@21.00 
19.00@21.00 
19.00@ 20.00 
17.00@ 18.50 





SHOULDERS, Skinned, N. Y. Style: 


PD. adewartatwakewenes 13.00@14.00 — ..... SE.BOGNGTO lk wre écdccce 
PICNICS: 

PUL, ctatcgaieiioueeadee > wale >a), . ewlstemeeaeree DE - «i iscketuae.  — sudeaeiaone 
BUTTS, Boston Style 

SD OB scceseess W.00@17.50 =... ..... 18.00@ 19.50 19.00@ 20.00 


SPARE RIBS: 
Half Sheets 

TRIMMINGS 
Ne ee a 12.00@1IZ.50 cecccccocs 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago 
Chicago. “Includes sides at Boston and Philadelphia. 


13.50@ 14.50 


*"Skin on’ at New York and 





The Wirts Meat Market recently 
opened at 1614 Broadway, Sacramento, 
Calif. 

N. Karnel & Sons, Inc., are opening a 
meat market at 1451 N. 12th st., Mil- 
waukee, Wis. 

Kroger Grocery & Baking Co. is 
building a large super-market at E. 
Washington and Bradley sts., Indian- 
apolis, Ind. 

New super-market units of Safeway 
Stores, Inc., are under construction in 
Los Angeles, Colusa and Yreka, Calif., 
and in Seattle, Wash. 

J. R. McKelvey has opened a meat and 
grocery business at Sioux Falls, S. D. 


Atlantic & Pacific Tea Co. recently 
opened two new super-markets in Cleve- 
land, O. 

Sam and Harry Collins have taken 
over the meat department in the A. & P. 
store at Red Wing, Minn. 

William J. Beck has acquired owner- 
ship of the meat market at Waterford, 
Wis., formerly owned by Wm. Zimmer. 

Christopher B. Newport and Clifford 
F. Kennedy have engaged in the meat 
business at 2100 N. Broadway, Los 
Angeles, Calif., under the name of 
Liberty Meats & Provisions. 

Andrew Hoffman will open a meat 
market at Nisland, S. D. 


The National Provisioner 
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wet, lua low6H GUY 


.. somllintls{- 


“TIT saw an advertisement run by The 
Associated Business Papers that pic- 
tured me as typical of the prospects 
that advertisers’ salesmen classify as 
‘tough guys.’ The ad went on to say that 
while I am tough when salesmen call, I 
am pretty regular when I am reading an 
A.B.P. publication. Well, I don’t resent 
it a bit. With so many keen salesmen 
calling on me every day, I have to pre- 
tend to be hard-boiled most of the time. 


‘‘But you can besure that I put aside 
that ‘protective mask’ when I am read- 
ing THE NATIONAL PROVISIONER be- 


Week Ending October 8, 1938 


cause that is where I go to keep in touch 
with trends and developments; for 
practical ideas suggested by an editor 
who is familiar with my business. I know 
that THE NATIONAL PROVISIONER is 
written for me, not for its advertisers. 
Yet I read the ads, too, because I know 
that they are in there only because they 
have something to offer—not because 
they got editorial publicity. 

“I pay cold cash for my subscription 
to THE NATIONAL PROVISIONER and 
you can bet I wouldn’t do it unless I 
get my money’s worth.”’ 
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WHOLESALE FRESH MEATS 
Carcass Beef 


Week ended Cor. week, 




















Prime native steers— October 5, 1938. 1937. 
--18 @19 26% @27% 
--18 @19 26% @27% 
19 @19% 2744 @28% 
16% @17% 25 @25% 
17 @17% 25 @25% 
17 @1T% 25 @25% 
DE seeckscouceade 14 @14% 201% @21 
DE nus-ceenvedaced 14 @14% 20%@21 
et itachi ae @14% 2%@21 
Heifers, good, 400-600....15 @16 21 22 
Cows, 400-600 ........... @i2 ll @13 
Hind quarters, choice.... @23 @33 
Fore quarters, choice.... @15% @21 
Beef Cuts 
Steer loins, prime........ ase 
Steer loins, No. 1........ @50 
Steer loins, No. 2........ @40 
Steer short loins, prime. . @73 
Steer short loins, No. 1... @63 
Steer short loins, No. 2... @44 
Steer loin ends (hips). @37 
Steer loin ends, No. 2.... @36 
WT EN -ecewccéedeneeene @24 
Cow short loina.......... @32 
Cow loin ends (hips)..... @18 
Steer ribs, prime........ @40 
Steer ribs, No. 1......... @40 
Steer ribs, No. 2......... @33 
Se Sl, Fs Boccccvccce @18 
Ce Oe E. Mecwkceeece @13 
Steer rounds, @23% 
Steer rounds, @21% 
Steer rounds, @21 
Steer chucks, @20 
Steer chucks, @19 
Steer chucks, No. 2...... @18 
GOW TORMED cecccvecccecs @13% 
Se GOED cecceseseeces @12% 
PD cacccecvess< @15 
Medium plates .......... @15 
ROE, BO Becccccvces @23 
Steer navel ends......... @13 
Cow navel ends.......... @10 
DEED enéeccesccces @10 
ee GED wecccececece @ 8 
Strip loins, No. 1, bnis @87 
Strip loins, No. 2........ @60 
Sirloin butts, No. @40 
Sirloin butts, No. @25 
Beef tenderloins, No. 1. @80 
Beef tenderloins, No. 2... @65 
DT cesateeeeeaxes 14 
Flank steaks ............ 24 
Shoulder clods .......... @15% 
Hanging tenderloins ..... @18 
Insides, green, 6@8 Ibs... @15% 
Outsides, green, 5@6 Ibs... @15 
Knuckles, green, 5@6 Ibs. @15% @15% 
Beef Products 
Brains (per Ib.).......... @7 @ 
OO ear @10 @ll 
TD Scécnedeeestoeese @20 @19 
Sweetbreads ............ @lj )22 
GGG. BOP Diccccccoccs @10 10 
Fresh tripe, plain........ @10 @ 9 
Fresh tripe, H. ©........ @11% @11% 
BO s6wsnsees @20 @20 
Kidneys, per Ib. @10 @o 
Choice carcass @ @18 
Good carcass .. @15 15 17 
Good saddles ..... osee @21 20 21 
Gees SOURS cccocevcccece @i4 14 
Medium racks @12 9 @l0 
Veal Products 
Braine, eGcR .......cceee @8 10 
Sweetbreads ............ es 35 
Ge SOE cab csvecevece 48 @35 
Lamb 
Choice lambs . — 16 @19 
Medium lambs @15 p tH 
Choice saddles ° @19 23 
Medium saddles @18 @21 
Choice fores @13 @16 
Medium fores .... @10 @15 
Lamb fries, per b. @31 @30 
Lamb tongues, per Ib @16 @1 
Lamb kidneys, per Ib... @20 @20 
Mutton 
Heavy sheep .... oe @ 6 @s 
Light sheep ..... ‘ @ 9 @9 
Heavy saddles . @s8 @ 9 
Light saddles . @ll @12 
Heavy fores .. oe @ 4% @ 5 
Light fores ... @ 6 @ 6 
Mutton legs .... @12 @12 
Mutton loins .. @10 @10 
Mutton stew @ 5 @ 6 
Sheep tongues, per Ib.. @12% @12% 
Sheep heads, each. @10 @14 
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Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av.. @20 @el 
NE Air eakae x ak uaede @i4 @lj 
Skinned shoulders ....... @i5 alj7 
ee @37 @3i 
Spare ribs ... @l4 @i6 
BO FEE nccciccecees @ 9 @ii 
Masten Busts ... wc cccccce @18 a2 
Boneless butts, cellar 

Se, Ge seve seceecee @2: @24 
Sp chk he cseede 6 sowewe @10 @13 
WE aeenescs ap ee ae @10 @lz 
THOU DOMSS 22. ccvccccocs @ 4% @ 8 
DED oo wececcnwes @ll @i3 
RD cnc ccenvaewes @l12 @l4 
i, re @4 @ 4% 
Kidneys, per Ib....... @10 @ 9% 
Livers K60-e 0 beCCS @i2 @ll 
EN wines ave Kee aeewen ¢ 9 @9 
EE  Gileweneeen'y Sega ewe : @ 5 
EOE cccccccvevecceeeees €3 alo 
OS ee @ 7% @i1o0 
Chitteclings ...cscccccess @ 5 @ 6 
Clear bellies, 14@16 Ibs............... @11%n 
Clear bellies, 18@20 Ibs..............- @11% 
Rib bellies, 25@30 Ibs...........---+5- @10o%y 
Fat backs, 10@12 Ibs............0-+-- @ 7% 
Fat backs, 14@16 Ibs..............56. @ 8% 
Regular plates .......ccccsceccccccees @ 9 
Pe SE nc bce wcec éteeetebececoeqess @ 7% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 







paper .. @24% 
Fancy skd. 

SO ocace @26% 
Standard oo 14 @16 Ibs. ye @23%4 
Picnics, 4@8 Ibs., short shank, plain... @is% 
Picnics, 4@8 lbs., long shank, plain....16%@17% 
Fancy bacon, 6@s Ibs., parchment paper.25 @26 
Standard bacon, 6@8 Ibs., plain........ 21 @22 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs...........--eeeeees 43 @44 

Outsides, 5@9 Ibs.........---+--eee- 35 pms 

Mmwmckiee, GEO WS..occccsesvcccccses 36 37 
Cooked hams, choice, skin on, fatted.... @39 
Cooked hams, choice, skinless, fatted... @44% 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted......... @28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70 Piece 





100-125 pieces 
DR EE ccccccesecccccccececesecescsctees 2 
Brisket pork 
Clear plate pork, 
TE wn cdaedneekthetk seeeees caSéseee Ie ‘ 
BNO. BENNO BOSE ec ccccccccecesccccssccoces 21.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. Db]... 2. cccccccccccccecs 
Lamb tongue, short cut, ° 
Regular tripe, 200-lb. bbl.... 
Honeycomb tripe, 200-Ib. bbl 
Pocket honeycomb tripe, 


SAUSAGE MATERIALS 


(Packed basis.) 














Regular pork trimmings............... 12 @12% 
Special lean pork trimmings 85%.......16 16% 
Extra lean pork trimmings 95%........ 17%@18 
Pork cheek meat aera errr 13 
Pork hearts ...cccccccccccccscccess - 84@ 9 
PRD o00600065060656086606 > 9% @10 
Native Sesatios bull meat (heavy)...... 12% @12% 
GNU ccnccateceeeasaeeueee« 1 11% 
WOMOTOED CHUCKS cccccccccccccvcssscces 11%@12 
Beef trimmings ... 9%@10 
Beef cheeks (trimmed)....... 9 
Dressed canners, 350 Ibs. and up...... 8% 
Dressed cutter cows, 400 Ibs. and ul 7 @ 9% 
Dr. bologna bulls, 600 Ibs. and up...... @ 9% 
Pork tongues, canner trim, 8. P......... @15 
(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton........... @27% 
Country style sausage, fresh in link. @23% 
Country style sausage, fresh in bulk... @20% 


Country style sausage, smoked.. 
Frankfurters, in sheep casings 







Frankfurters, in hog casings. @22 
Bologna in beef bungs, choice. @18% 
Bologna in beef middles, choice......... D18% 
Liver sausage in beef rounds...... @15% 
Liver sausage in hog bungs......... @19 
Smoked liver sausage in hog bungs. . @2% 
EG GOURD ccccecevccvescesceceese. @15% 
New England luncheon specialty..... @23 
Minced luncheon specialty, choice... .. @19 
DORMNS GRUGRED cccccccecesceces Sais 27% 
— DE 6h aebanee Kes eine ash eede 17% 
RURATREGOEKE OOO 4s dure vew ns uo. @l7 
Polish GTI oc ceceiccccsecscccsovcves @23% 





DRY SAUSAGE 












Cervelat, choice, in hog bungs.......... @40 
Thuringer 2s a i a @20% 
Ai be aeERC er wncindunetrokeas so @28% 
SE  cakeeniintGaldnemeevetener'e we @27% 

OO Oe errr @37 
Milano, salami, choice in hog bungs.... @36 
B. C. salami, new condition.......... @21 
Frisses, choice, in hog a ore @34 
Genoa style a8 _ | Sa @44 
Sree @32 
a, new condition. Veaeneae ue aeas @21 
Capicola .... wishes @46 
Italian style Re eae @34 
I Vk cceduiasaceswesaqneuecs @42% 
Prime steam, cash, Bd. Trade.... @ 7.62%n 
Prime steam, loose, Bd. Trade.... @ 7.37%b 
Refined lard, tierces, f.o.b. Chgo.. @ 9.37% 
Kettle rend., tierces, f.o.b. Chgo.. @10.37% 
Leaf, kettle "rendered, tierces, 

f.0.b. Chic DEY wierneentawemen nd @10.87% 
Neutral, tierces, f.o.b. Chicago.. @10.37% 
Shortening, SOG, GES. ccccess @10.25 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces)............. @ 9% 
PUES GO. BGO Gibcciweccccsccecucses @9 
PURO GIS GONMB sc ccccecccccsces are @ 7% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 
Edible tallow, 1% acid................. @ 6% 









Prime packers tallow, 3-4% @ 5% 
No. 1 tallow, 10% f.f.a.. @ 5% 
Special tae <ccccecscccse 54@ 5% 
Choice white grease, all hog... ---. 5B@ 5% 
A-White grease, 4% acid............... 54@ 5% 
B-White grease, maximum 5% acid..... 4%. @ 5 

Yellow grease, 16-20 f.f.a.............. @ 4% 
WOON GONeO, TS F.G.Giscccccvecccccses 4% @ 4% 


ANIMAL OILS 


Prime 
Prime 
Prime I 
Extra 
Extra 





rd O 
Acidleas Tallow = 
° C. T. Neatsfoot Oil... 
Toss Neatsfoot Oil or 
ee a ree 
Extra Neatsfoot Oil...... 
No. 1 Neatsfoot Oil..... 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt................ @ 6% 
White deodorized, in bbls., 
Yellow, deodorized 9 9 
Soap stock, 50% f.o.b. mills..... 1 @1% 
Soybean oil, f.o0.b. ‘mills noes ee @5s 
Corn oil, in tanks, ft. o.b. mille........ ‘ 6% 
Coconut oll, sellers’ tanks, f.o.b. ‘ 
Refined in bbls., f.o.b. Chicago....... : @ 8% 


> 


OLEOMARGARINE 


White domestic vegetable margarine. . @\6 
White animal fat margarine, in 1 Ib. 

cartons @15% 
Puff paste (water churned)............. @12 
Puff paste (milk churned).............. @13 


(Continued on page 54.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


7 SC TH LA SALLE STREET 


CHICAGO. ILI 
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BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 











Hunter Packing Company 


East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 





NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Inc.,Philadelphia 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff W. C. Ford Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 








* SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALeSHORTENING e PORK e HAM 
The WM. SCHLUDERBERG.-T. J. KURDLE CO. 








NEW YORK, N.Y: RICHMOND, VA. 
408 WEST14thSTREET MAINOFFICEandPLANT HERMITAGE RD. a 
The ESSKAY CO. of . ac. 
NORTH CAROLINA * Were sie ow. 
230 S. Liberty Street, PHILADELPHIA PA. 


Annex ROANOKE, VA. 
WINSTON SALEM 773 CALLOW HILL St. FOAROME! X’: 



































Ors TEL 


Main Office and Packing Plant 


Austin, Minnesota 






















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 


RAND) canned Hams. 


(AMPOL 
COOKED HAM! Try a Case Today 


wee AMPOL, 


l 380 Second Ave., New York, N. Y. 











Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON 





DELAWARE 





Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





ARID 
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Chicago Markets 


(Continued from page 52.) 





CURING MATERIALS 





Cwt. 
ey of soda (Chgo. w'hse stock): 
In “lb. bbis., delivered...........eee00- $ 8.75 
mtn, less than ton lots: 
Dbl. refined granulated..............+++6+ 6.90 
BD GINUNEED cocccccrcccccccocccosceeses 7.90 
BUENO GONE cccccccccccececeececeeose 8.25 
Large crystals ............- eveeceoeces 8.65 
DbL. refd. gran. nitrate of soda. eocccee ssecce GS 
Salt, per ton, in minimum car of 80,000 
Ibs. only, f.o.b. Chicago: 
MEE. Sebcdecdccecceoceresicceseeses 7.20 
PEER, DUGNIOE .cccccciccesveceresogpoe 9.70 
DE, GERD covccesscccechscvcesscesece 10.20 
GE Bewcsececoucnececceseuceceeceseee «- 6.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans.... @2.99 
Second sugar, 90 basis.........+..e0505- None 
tandard gran., f.o.b. refiners (2%).. @4.60 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., less 2%......... @4.30 
Packers, curing onaee, 250 Ib. bags, 
. Reserve, La., less 2%.........- @4.20 
Destrese, in car lots, ge ae @3.74 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 








Domestic rounds, 180 pack... @17 
Domestic rounds, 140 pack.. ; @.28 
Export rounds, wide....... @.44 
Export rounds, medium....... ‘ @.27 
Export rounds, narrow.......... @.40 
No. 1 weasands @.06 
No. 2 weasands re @.04 
le WP le 6 4.0.600060 <eeewne @.11 
eG, Se Oc ccecssceccccevase — @.07 
DE, DOE casveccecsccesséee @.38 
Middles, select, wide, 2@2% in... @.45 
Middles, select, extra wide, 2% in. 

GEE GUE ccccccvcsccesesccocese @.85 

Dried bladders 
12-15 in. wide, flat.......... Py f 
10-12 in. wide, flat.... d 
Sea Oe, WEE Bie ccc cccces peemevedel dae 
Sr OW Wee Bieeccccceesine xeineee ae 
Hog casings: 

Narrow, per 100 yds.......... -- 2.25 


Narrow, special, per 100 nas eekeee - 2.10 
Medium, regular .... cakes 

English, medium 
Wide, per 100 yds aes 
Extra wide, per 100 yds. 
Export bungs 








Large prime bungs............... ae 
Medium prime bungs........... uae. aa 
Small prime vanes. ‘ .07 
Middles, per set. ‘eskedweeene” ee 
Stomachs TEETTETILT TTT ETT ° 7. ae 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 


Allspice, Prime verhomwesn 16% 17% 
Resifted ..... aalesen -ecwane oa 18% 
Chili Pepper .. charieaeawsweeees ae 20% 
Chili Powder .... Kida we 19% 
Cloves, Amboyna ........ 2 . Sa 80 
Madagascar ..... Saheewde ws aaa. ae 19% 
MEY sécscecss ae jae ae 22 
reer ee 15 17 
CO err pialeak aa iaiatd 9% 11% 
Mace, Fancy Banda............ a 66 
ME EEE écccexwes<e : : 56 60 
BE. I. & W. I. Blend ° iceve > ae 55 
siestand Flour, Fancy eeeKtia “Ge 22% 
D Wir aheneceduans chemaes as 15 
setae Me OD Mc ccccrcecvcs ee 25 
ee MEE «cccesees Keaewewe * am 21 
E. I. & W. I. Blend.. eee 16% 
Paprika, Extra Fancy.............. ee 34 
Biungarian, Famcy ..... sce cccees > an 27 
Pepina Sweet Red Peppe r ‘ ee 261%, 
Pimiexo (220-lb. bbls. aetaaane i ke 25% 
Pepper, Cayenne ...... Ps ates on 26 
Red Pepper, No. 1.. : :  % 19 
Pepper, Black Aleppy. kv ceca ene’ 94 10% 
Black Lampong .... en 6% 8% 
Black Tellicherry .........ccccee 10 11 
White Java Muntok ............. 10 12 
OY MID oe vce nnicdcwesecee 9% 11% 
ME SED Salk chr csccecennes . 11 


SEEDS AND HERBS g,ouna 


for 
Whole. Sausage. 





CONE BEG8 cccvccvcesecesss eee ae 11 
Celery Seed, French..............0. 17 20 
Cominos Seed .........00.- > 11% 14 
Coriander Morocco Bleached........ 8 
Coriander Morocco Natural No. 1... + Ry 
Mustard Seed, Dutch Yellow....... 9% 12 
DE ce vbedddetedeure-cee's:0:4% 7% 104 
Marjoram, French .......... tera 17 2 
CEE cesatacceseddcvessvcceseee 13 16 
Sage, Dalmatian, Fancy...... eney 844 10% 
SO ere 7% 9% 
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LIVE CATTLE 


Steers, good, 1503-1568-Ib............ 
Steers, medium 
Cows, medium 
Cows, common 
Cows, low cutter and cutter....... 
Bulls, medium . 





Sulls, cull and common. : : _ ; pe : se 7 : . 5 

LIVE CALVES 
Vealers, good and choice........ iced 2.50 
Vealers, medium ....... 0@ 9.00 









ealers, cull and common. 8.00 


Calves, good and choice.............. 7.500 9.50 
Hogs, good to choice, 180-200-Ib...... $ 9.25@ 9.35 
Packing sows, good, 340-350-Ib....... 6.50@ 7.00 


LIVE LAMBS 


Lambs, good to choice... 
Lambs, common 





eae wes Pe a ey ry 6. 0G a0) 








BND sce ecaccedewsaweteneeestsséKaser Up to 4.00 
City Dressed. 
Choice, native, heavy........ Covreseoes 21 @22 
CROSS, RACIVE, BRE. ccccccsesccssee 22-20 @21 
Native, common to fair............++. 18 @l9 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @20% 
Native choice yearlings, 440@600 lbs...19 @20 
Good to choice heifers.............+.005 17 @18 
Good to choice cows......... véecceswes 16 @l17 
Common to fair COWS... ..ccccccccseccce 14 @15 
Fresh bologna bulls........ cvcerececece 12 @18 
Western. City. 
ee rrr 25 @27 26 @28 
“S| eee -22 @24 23 @24 
*, |e: 9 @21 2 @22 
ce oO eer 40 @4 44. @50 
Mb BS Mi cccvcoccceses 30 @40 36 @42 
© Mev cccacescscoes 24 @25 30 @34 
No. 1 hinds and ribs..... 22 @24 2 @25 
No. 2 hinds and rfbs..... p @22 
No. i rounds... a @ijq 
No, 2 rounds.... 2 @16 
No. 3 rounds... wean @l5 15 @i6 
No. 1 chucks. 16 @17 aij 
No. 2 chucks @15% @16 
No. 3 chucks. . 4 @l15 
City dressed bolognas..............e0e. 13 @14 
SE ST I, Do vcccccccesevecss 23 @25 
Rolls. I on as ok i'g. 6-6 he ee-ee 18 @20 
Tenderloins, 4@6 Ibs. av.............+. 50 @60 
Tenderloins, 5@6 Ibs. av............06. 50 @60 
Shoulder clods ...... Coccccevccscccecce 16 @18 
WE kcccccexecvesebensvescacereensess 17 @18 
Medium . 6 @l7j 





cool 
eeeee15 @1E 


DRESSED SHEEP AND LAMBS 


Common 





I I MI oc ktawickessécoveeces 16% @17'% 
Spring lambs, good to medium.......... 15% @16% 
Spring lambs, medium............ 1M4%@L 51g 
SOR, SE. Sc cvccceercswesscs T%@ 9% 


Sahacwwmacler Ta eas 
DRESSED HOGS 


Hogs, good and choice (90- 7 Ibs., 


Sheep, medium ......-.ee0. 






head on; leaf fat in)...... erccces $13.00@14.00 
Pork loins, fresh, Western, 10@12 Ibs... @22 
Pork tenderloins, fresh.............++.- @37 
Pork tenderloins, frozen..........-....+. @33 
Shoulders, Western, 10@12 Ibs. av...... @16% 
Butts, boneless, Western... ese @24 
Mutts, PEGUIaT, WOsteth. «ccccccscccccce @19 


Hams, Western, fresh, 10@12 Ibs. av... @24 
Picnic hams, West. fresh, 6@8 lbs. av.. @16 


Pork trimmings, extra lean............ @20 
Pork trimmings, regular 50% lean...... @15 
PONE 0.06606 0tchds chee Cereteucéexes @l4 
tegular hams, 8@10 Ibs. av.......... 25 @26 
tegular hams, 10@12 Ibs. av.......... 25 @26 
Regular hams, 12@14 Ibs. av.......... 25 @26 


Skinned hams, 10@12 Ibs. av. 
Skinned hams, 12@14 Ibs. av. 
Skinned bams, > if av. 

Skinned bams, 18@20 aia 
Picnics, 4@6 Ibs. ot 






Picnics, 6@8 Ibs. av 

City pickled bellies, 8@12 Ibs. av....... 3 $> 
Bacon, boneless, Western............... 26 @27 
I, GE ccc ccevcccscccesec 25 ex 
Rollettes, 8@10 Ibs. av.............s0. 20 21 
WOOT CONGR, Bee ccc ccc ccccccccscees 23 
SN, CI ncccccssdcenteccenca 





FANCY MEATS 


Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, 1. c. trimmed... 28¢ a pound 
Sweetireads, beef ......cccccccccves 30¢ a pound 
Sweetbreads, veal ......ccccccccsces 70c a pair 
ff  SE Er ae 12¢ a pound 
PE I 66 60.0 s sa rcnaceceanes ¢ eac 
DP ME <ceews.ceehessseeruseeelh 29¢ a pound 
PPT er errr eer Cree l4c a pound 
Beef hanging tenders..............+-+ 30c a pound 
Lawmeb fries .cccccccccccccesccsccese 12¢ a pair 
' 
BUTCHERS’ FAT 

. Ba Merrie ere $ 1.75 per ewt. 
DD. UE nn cttecctercnnansqobeien 2.50 per ewt. 
EE 0 0gG swe sebinrdaéteeauue 3.50 per ewt. 
Inedible Suet ......cccccccscccces - 3.00 per cwt. 


GREEN CALFSKINS 


5-9 91%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals...14 2.05 2.25 2.30 2 55 
Prime No. 2 veals...13 1.85 2.05 2.10 
Buttermilk a ee 1.75 1.95 2. 
Buttermilk No. 2....10 1.60 1.80 1.85 





Branded grubby..... 7 .85 1.10 1.15 1.80 
NaMBE? F...ccccvcees 7 .85 1.10 1.15 1.30 
BONES AND HOOFS 

Per ton, 


del'd basis 







Round shins, heavy 
light 

Flat shins, heavy 
light 

Thighs, blades, 
Hoofs, white ....cccccccccccccscsccccccsecs 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @25% @26%4 






Creamery (90-91 score) ...23% @23% 25% @26 
Creamery firsts (88-89 
SOOO) cccccccvccvvesces 23% @23% 23% @24%4 
EGGS. 
Extra firsts . ee ansckaee ext i iia aie 
Pivete, Tree ..ccvcscccce 24% @254 a@2s\, 
BERMNIGS oes cscccencess Secnseess @26 
LIVE POULTRY. 
a, SOE ere ...10 @17 12 @22 
BES navngeeceusearewe 12% @1444 12 @i18 
PEED, eiilecccdéseuendsas 11 @17 12 @18 
Old Roosters .. .........124%@13% 12 @l5 
a er 10 @l4 @i5 
OE ec cetadaswhesaeween .-. . verre p 
TOOTS ccvcsiageavnceces 14 @2l 3 @2s8 
DRESSED POULTRY. 
Chickens, 25-35, fresh....174%@19 18 @19', 
Chickens, 36-47, fresh....17%2@18 18 @181, 
Chickens, 48/up, fresh...18%@19% 19 @22 
Fowls, 31-47, fresh...... 164% @18% 17 @ 19 
48-50, fresh ......ccces 19% @2014 20 @2i 
60 and up, fresh....... @21'. @22 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter for week ended 
Thursday, September 30: 








Sept. - 

2 26. 27. 28. 20. 30. 
Chicago ............25% 25% 25% 25% 25% 2516 
New York....... -26% 26% 26% 26% 26% 26% 
BOSTON... esses +2644 26% 26% 26% 2614 2619 
Philadelphia } 2614 26% 26% 26% 261 
San Francisco...... 27 2 27% 27% 28 Not 


available 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
3S 6B 8S 3S DB D 
Receipts of butter by cities (lbs.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1938. 1937. 
Chicago. 4,205,444 3,979,045 247,319,130 191,438,874 
New 
York. 5,181,463 5,001,567 236,643,629 179,213,031 
Boston. 721,111 953,361 62,099,510 62,923,338 
Phila... 861,564 1,019,238 55,011,760 54,258,975 


Total.10,969,582 10,953,211 601,074,029 487,834,218 


Cold storage movement (Ibs.—Net Wt.): 
In Out On hand Same day 
Sept. 29. Sept. 29. Sept. 30. last year. 
Chicago ...347,165 411,002 85,633,417 32,690,163 
New York. .319,810 = a 51,625,156 9,138,054 
PE cccsie canvas 2,924,927 4,379,291 
PRE, cccce 7,440 is Wt 1,948 1,978,044 


Total .-:. 674,415 853,265 142,131,532 48,185,552 
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Philadelphia Scrapple a Specialty 





MEAT FOOD 
PRODUCTS 





Alway 


ee ne 
FELIN’S Solicit 
Genuine Tenderized Ham 


High rr e 
ohnJ.Felin& Co., Inc. 
Gem Hams + Nuggets «+ _ Rollettes 


4142-60 Germantown Ave., Philadelphia, Pa. Veadasions Canned Mus 
New York Branch: 407-09 West 13th St. De Luxe Bacon Sausage Products 


Cp. 
HAMS - BACON - LARD - DELICATESSEN || THE Joéx, PACKING CO., INC. 


ee 


Carload 
Shipments 
































J cc a 
oie Superior Packing Co. 
P ae A AA Price Quality Service 


NIAGARA BRAND 


HAMS « BACON | 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


DRESSED BEEF 
BUFFALO - - WICHITA — Barrel Lots 








St. Paul 



















































A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future reference to an 
item of trade information or some valuable trade statistics by putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder has the 
appearance of a regular bound book. The cover is of cloth board and the name is 
stamped in gold. The Binder makes a substantially-bound volume that will be a 
No key, nothing to unscrew. Just slip them Valuable part of your office equipment or a handsome addition to your library. 


in place and they stay there until you want We want every subscriber of The National Provisioner to keep their copies in a convenient file and are 
to take them out, and that is just as easy. therefore offering you this New Multiple Binder at cost. Send us your name and address with $1.50, plus 
20c postage, and we will send the Binder. 


Send your order today, to 


THE NATIONAL PROVISIONER | occrs. Chicago, Ill. 





















Reprints of Articles on 
ts E 0. Hi. a AC K LE Efficiency in the Meat Plant, Operating Costs 











Broker and Accounting Methods, Published in 
Offerings Wanted of: THE NATIONAL PROVISIONER 
Tankage, Blood, Bones, Cracklings, Hoofs may solve the problems that are vexing you. 
405 Lexington Ave. New York City Write today for list and prices. 
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Men Wanted 


Business Opportunities 


Equipment for Sale 








Salesmen 

Wanted, one salesman for Norfolk, Virginia 
and one for Providence, R. Il. and nearby 
territory to sell full line of beef and pork 
sausage material; also straight and mixed 
cars of cows and cow cuts, and yearlings, 
steers and heifers. Give references and ex- 
perience as well as amount of business to be 
expected from the towns indicated. W-368, 
THE NATIONAL PROVISIONER, 407 5S. 
Dearborn St.. Chicago, Ill 


Will Sell Stock in Small Plant 


For sale, 51 to 98 per cent stock in small 
independent packing plant, in city of 30,000, 
no other plant in city. Plant incorporated 
under laws of Texas. A real chance with un- 
limited future possibilities. Will take about 
$20,000 to handle. For further information 
write to L. R. Simon, Pres., Box 508, San 
Angelo, Texas. 





Experienced Sausagemaker 


Wanted, all-around, experienced sausage- 
maker for quality house located in central New 
York. Must be capable to take complete charge 
of sausage department. Average weekly ton- 
nage 125,000 Ibs. First class references re- 

ulred. W-367. THE NATIONAL PROVI- 
SIONER, 300 Madison Ave., New York City. 


Wholesale Meat Jobbing Concern 


For sale, at once, one-man-operated whole- 
sale meat-jobbing concern, grossing $25,000 
sales a year at 18%. 1937 Dodge truck and 
equipment goes with well-established business 
for $2,000 cash. No letters answered. Call 
aay at 1239 8S. Seeley Ave., Freeport, 
ll. 


Grinder Plates and Knives 


C.D. reversible plates, O.K. knives with 
changeable blades, and C.D. TRIUMPH knives 
with changeable blades are used throughout 
the meat packing and sausage manufacturing 
field! They last longer, work better, and are 
standard equipment for all grinders. The C.D. 
is the most scientific meat grinding equipment. 
Plates will not crack, break or chip at cutting 
edges, knives are self-sharpening. 

We also carry in stock feed worms, studs, 
rings, all types of solid knives, silent cutter 
knives, sausage linking gauges, etc. 

All C.D. and O.K. equipment is designed and 
perfected under direct supervision of The Old 
Timer. Charles W. Dieckmann. Write for prices ! 


SPECIALTY MFRS. SALES CO. 
2021 Grace St., Chicago, I. 











Position Wanted 


Plant for Sale 











Casing Man 


All-around casing man wants work. 
Capable of taking charge, or will work 
by hour or week. Will go anywhere. 
What have you? W-371, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Sausage Plant 

Will sacrifice on account of illness, 
small sausage plant fully equipped. One 
retail store. Established 10 years in 
Los Angeles. Doing retail and whole- 
sale business. Price very reasonable. 
FS-351, N. C., Nourse, 1031 So. Broad- 
way, Los Angeles, Calif. 





Bookkeeper, Cashier, Office Mgr. 


Position wanted by man experienced in all 
eno accounting work and systems. 
foung, aggressive and not afraid to work. 
Age 33. Eight years’ experience with large 
packer. Now employed. Good reason for 
changing. W-372, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, IIL. 





Superintendent-Manager 

One who will produce results. Thorough 
plant operating and sales experience meat 
packing, processing and manufacturing, in- 
cluding latest quick-cure methods for meats, 
hams and sausage. Also full knowledge of 
sales problems. Aggressive, energetic and re- 
liable. Desire suitable connection. W-370, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Working Sausage Foreman 


Now available, high-grade rome and 
working sausage foreman, with many years’ 
egg se experience in small and large pack- 

ng plants. Thoroughly familiar with costs 
and expert in handling help. W-366, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 





Accountant and Auditor 


Now available, accountant and auditor, 
C.P.A. degree, with all-around experience in 
all lines of packinghouse accounting, depart- 
mentals, costs, social security work, credits, 
ete. A-1 executive, best of references. Capable 
of taking full charge accounting and finance. 
W-369, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il. 





Equipment Wanted 








Steam Jacketed Kettle 


Wanted, steam jacketed kettle in good 
condition. State capacity, over-all di- 
mensions, make, and how old. Address 
L. A. Pressel, 9177 Gratiot Ave., De- 
troit, Michigan. 





Lard Equipment 


Wanted, small pont lard equipment: 3x6 
dry rendering cooker; 2 _ steam-jack- 
eted motorized agitator kettle; motorized clay 
mixing kettle; small sized lard cooling roll; 
and lard filling machine. W-373, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 








Used Bacon Forming Molds 
Eastern packer has 84 Allbright-Nell 
bacon forming molds for sale. Four 
extra separators for each mold. In good 
condition, less than a year old. 
6—7% in. x 17 in. x 22 in. 
for 8/10 average bacon. 
31—8 in. x 18 in. x 22 in. 
for 10/12 average bacon. 
in, x 19 in. x 22 in. 
for 12/14 average bacon. 
Address your offer to 
FS-338 
THE NATIONAL PROVISIONER 
300 Madison Ave., New York City 


24—8% 





Guaranteed Good Rebuilt Equip. 


2- 500 ton Hydraulic Curb Presses; 2 Me- 
chanical Mfg. Co. Double-Arm Meat Mixers; 
1 Allbright Nell 2% ft. x 5-ft. Jacketed Dryer; 
3 Anderson No. 1 Oil Expellers with 15-HP, 
AC motors; 1- 500 ton Hydraulic Curb Press; 
1 Hottmann 1000-lb. twin-screw mixer; two 
4- ft. x 9-ft. Mechanical Mfg. Co. Lard Rolls; 
2 Jay-Bee Hammer Mills, No. 2, No. 3 for 
Cracklings; one 24-in. x 20-in. Type “B” Jef- 
frey Hammer Mill; 1 No. 1 CV M & M Hog; 
3 — & Snow Jacketed Tankage Dryers 
10 ; 1 “Boss” No. 166 Meat Chopper; 1 
ba Buffalo” No. 23 Silent Cutter. 

Send for Consolidated News listing hun- 
dreds of other values in: Cutters, Melters, 
Rendering Tanks, Kettles, Grinders, Cookers 
Hydraulic Presses, Pumps, etc. We buy and 
sell from a single item to o. comnete — 

CONSOLIDATED PRODU 

14-19 Park Row, New Sok i ty 





Equipment for Sale 








Grinder, Mixer 


For sale, 1 No. 166 Enterprise grinder, Type 
T R 9, 220-volt, 15-h.p., 42-amp., 1750-r.p.m., 
3-phase, 60-cycle motor, price $350. One 
Buffalo mixer, No. 2, A, C. induction motor, 
5 H.P., 1150 r.p.m., 3 phase, 60 cycles, 220- 
440 volts, price $250. Both machines f.o.b. 
Wilmington. Nine months to pay. Wilmington 
Provision Co., Wilmington, Delaware. 





Killing Foreman 


All-around practical beef or hog foreman 
skilled in all departments desires to make con- 
nections with reliable packer. Good education 
and can handle men. Best of references. W-357, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 
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Meat Baking Ovens 


Revolving type, ideal for baking meat loaf 
and other meats. Size approx. 6 ft. x 4 ft., 
4% ft. high, 8 shelves, capacity 80 loaf pans. 
Bargain price, complete with gas burners, 

00, new, $50 reconditioned. e have only 
a limited quantity, so act quickly. Federal 
Bake Shops, Inc., 817 Davenport Bank Bldg., 
Davenport, Iowa. 








The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, ete. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 











Are You Looking for a Posi- 
tion? 
Do You Need a Good Man? 
LIST YOUR NEEDS WITH 
THE NATIONAL 


PROVISIONER 
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— <= THE FIRST OF ITS KIND! 


An authentic operating handbook for 


SAUSAGE MANUFACTURERS 


At last the book the industry has been waiting for — ‘Sausage and 
Meat Specialties,’’ Volume 3 of The Packer's Encyclopedia. Com- 
piled by THE NATIONAL PROVISIONER in cooperation with 


leading sausage experts. Complete in sausage manufacturing and 





SSS ce; 


operating information; tested formulas for sausage and specialty 
products; plant layout ideas; and a handy directory of equipment 
and supplies. 

The wealth of material between the covers of SAUSAGE and MEAT 
SPECIALTIES and the thorough manner in which it is presented will 
make it an indispensable aid to every sausage maker! Ready for 


immediate mailing. 


PLACE YOUR ORDER NOW! 
Price Postpaid $5.00 


TABLE OF CONTENTS 
Chapter Chapter 


| The Sausage Manufacturing XI Mettwurst and Minced Sausage 
na itaremc" | THE NATIONAL PROVISIONER 
1! Plant Layout X11 Foreign Style Sausage 


Ul Refrigeration and Air Conditioning XIV Head Cheese, Souse and Jellted 
{V Manufacturing Operations Products 


V Cost Figuring XV Dry Sausage i i i 
Vi Sausage Materials XVI Meat “pec 37 West Van Bu ren St., Chicago, Illinois 
Vil Fresh Sausage XVII Meat Speciaities 
Vill Frankfurts XVIII Cooked Hams and Corned Beef 

1X Bologna XIX Trouble Shooting 

X Liver Products XX Sausage Laws and Regulations 


EARLY & MOOR ™ 


Sausage Casing Specialists 
MANUFACTURERS += + + + + + + © EXPORTERS * * * + + + + + IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff’ 













To Sell Your Hog Casings va Selected 
Sausage Casings 


in Great Britain 


grenus ¢ paaeet, LTD. MAY CASING COMPANY 


Leeds 9 ENGLAND 619 West 24th Place, Chicago, Ill. 


A RACAL GRIM || HARRY LEVI & COMPANY, INC. 


PRODUCERS, IMPORTERS AND EXPORTERS OF IMPORTERS EXPORTERS 
SAUSAGE CASINGS 

















Sausage Casings sadbiasilade Gebietes 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. NEW YORK, N. Y. CHICAGO, ILL. 
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The companies listed here that make equipment im- 
prove its efficiency at least 5% a year. The net 
\ gain offered you is 50% in five years because even 

with the best of care your present equipment de- 
preciates about 5% a year. The makers of supplies 
' are constantly improving them and devising new 


Adler Company, The.............- 48 
Allbright-Nell Co., The....Third Cover 
pO rr eee eer rs 53 
Armour and Company............. 8 
Baker Ice Machine Co............. 28 
Bellevue-Stratford Hotel........... 48 
Beer ry BEN Oe os noe he iaiiees 20 
WN Oro ik hk hala toh wha ntale ie 48 
Catanen & Co. A: P..... 266s. ccs 52 
Cha Products Corp... .......cccces 46 
Cincinnati Butchers’ Supply Corp... 28 
Caudehy Packing Co... .....ccccces 57 
Cunningham-Lacy & Co............ 42 
Dold Packing Co., Jacob........... 55 
Bary & Moor, ic: «2. 6.056 osc 57 
Electric Auto-Lite Co., The......... 26 
Exact Weight Scale Co............ 35 
Pern @ Co., FORM Jv occ ics ce ces cows 55 
Ford Mtoe CO. 6k hic cecsccacivcs 28 
French Oil Mill Machinery Co...... 36 
General Electric Co............... 26 
Griffith Laboratories .............. 30 
Ham Boiler Corporation........... 30 
Proemin Can C6. «.... 6 occ cecccccewes 48 
Hormel & Co., Geo. A. i... ic cee e ese 53 
Pramter Pacrine CoO... 5 oc b sc ves vee 53 
Industrial Chemical Sales Co....... 29 
International Salt Co.............. 6 
eee 55 
Johns-Manville Corp............... 28 


ADVERTISERS 


| IN THIS ISSUE OF THE NATIONAL PROVISIONER 








applications which make for an equal operating 


employ the newest equipment and latest methods, 
enabling them to quote you rates offering similar 


[ 


and sales improvement. Those that furnish services | 


advantages. You will find it well worth while 
to watch these firms’ advertising. 


PEON ONG Cs. Bove occsis sce e@aceaes 53 
Kalamazoo Vegetable Parchment Co. 7 
Kennett-Murray & Co............. 42 
Levi, Harry & Company, Inc........ 57 
May Casing Company.............. 57 
Mayer & Sons Co., H. J............ 46 
I I) ae ae 42 
Meat Packers Union of Poland...... 32 
Metal Sponge Sales Corp........... 36 
Midland Paint & Varnish Co........ 35 


Packers & Renderers Machinery.... 36 
Paterson Parchment Paper Co...... 22 


Preservaline Manufacturing Co..... 32 
NN TINS a doc vine rece s x paleo 23 
Rath Packing Company............ 53 
ES, + ee ee 46 
Schluderberg, Wm.-T. J. Kurdle Co... 53 
Sedberry, J. B. Inc... 220.0000. 36 
Smith’s Sons, John E., Co. .Second Cover 
Specialty Mfrs. Sales Co........... 46 
Staley, A. E. Mfg. Co...... Front Cover 
Stange Co., Wm. J..... fot taal bale 35 
Stokes & Dalton, Ltd.............. 57 
Superior Packing Co.............. 55 
Swift & Company........ Fourth Cover 
Sylvania Industrial Corp......... 5, 24 
RL 55 
Transparent Package Co........... 3 
U.S. Slicing Machine Co........... 48 
Voat,. ©. G. & Bouse, Pie... vce ccccc 53 
Wilmington Provision Co........... 53 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index. 
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VISCERA 


RETAINING ROOM 
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SANITARY 
TABLES 
ELIMINATE 


Anco Patented Viscera Inspection Tables 
are eliminating retaining rooms and insuring 
quick disposition of all products in hundreds 
of plants today. Their speed in handling and 
inspecting assures higher quality in both car- 
casses and parts with a saving of time and 
labor. Polished Stainless Steel pans of ap- 
proved design keep the sets of viscera apart 
and eliminate contamination by other viscera 


that may be diseased or soiled. 





1,531,060 


The Allbright-Nell Co. is the pioneer in the 
designing and construction of Hog, Beef, and 
Sheep Viscera Inspection and Handling 
Tables. Every ANCO Viscera Inspection Table 
installed has heen designed and built to com- 
ply with government inspection requirements. 

If you are considering any changes involv- 
ing the methods of handling viscera in your 
plant, we will be pleased to help you in mak- 


ing the most efficient and economical layout. 


Write Us for Further Details 





THE ALLBRIGHT-NELL CO. 


Eastern Office 
117 Liberty Street 
New York, N. Y. 


5323 S. Western Boulevard, 
Chicago, IIl. 


Western Office 


111 Sutter St. 
San Francisco, Calif. 





United States 
Patent Number 
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Casings that you can de- 
pend on are more profit- 
able for you. Costs come down and production 
goes up when your casings are uniform in size 
and style, free from imperfections . . . and 

when you get full weight in every order. 


To be sure of dependable casings, deal 
with a dependable producer . . . use Swift's 
Selected Casings. They’re processed and 
sorted by expert operators; then speedily 


; 
ERATING DOLLARS 


placed under refrigeration. That’s why 
they’re uniform, fresh, outstandingly fine in 
color. Your requirements are filled week 
after week from a single source of supply, 
assuring uniform grading. 


There's a style and package of Swift cas- 
ings for your exact needs. Call your local 
Swift & Company representative today ... 
he'll be glad to discuss your requirements. 


SWIFT'S CASINGS 








